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In the interest of harmony, the con- 


Dining room and kitchen are separated by service bar and a Dutch door 


ventional glossiness of the kitchen and the formality of the dining room were forgotten--compromises which 
For further ideas in ranch house design, read pages 10 to 14 


served to increase the livability of the combination. 
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“SO PRACTICAL, SO MODERN, SO WONDERFULLY BRIGHT AND CLEAN-LOOKING.’’ 
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GLASS GARDEN WALL— open shelves with glassed fruits 
and vegetables in nature’s vivid hues. Quick for 
menu-planning! Unused portions are refrigerated 

in the jar... saves time, space, dishwashing! 


ENJOY FRED WARING and his tuneful Pennsylvanians every 
Thursday; Coast-to-Coast, Blue Network, EWT 10:00 PM 


—CWT 9:00 PM—MWT 8:00 PM—PWT 7:00 PM, 
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WIFE 
OF THE BRILLIANT 
AIRCRAFT DESIGNER 


Before she gave up her 
plane to the Army Air 
Forces, Evelyn deSeversky 
had logged 1,200 solo hours 
in the air. For the dura- 
tion, she’s exchanged her 
cockpit for a garden, to 
the delight of her cocker, 
Vodka, who incidentally, 
has more than 1,000 flying 
hours to his credit. 





The de Seversky home on Long Island is Modern 
at its most livable. And Mrs. de Seversky’s house- 
keeping is as streamlined as her husband’s latest 
fighter plane. Her fine taste in color is apparent in the 
crimson, saffron and ice green of her living roomi. 

Her cupboards are just as colorful—with fruits and 
vegetables glowing through truthful glass containers. 
“Glassed foods look so appetizing,” she says. “And 
they’re so easy to prepare! It pays, too, to buy in glass 
—and SEE what you're getting!” 

She likes the idea of decorating with fruits and 
vegetables in sparkling, modern glass containers. 
“I love this Glass Garden Wall, and the tote-tray 
I’m getting immediately,” she said when she saw 
these drawings. .. . Why don’t YOU try them? 


Punaglas CONTAINERS ¢ OWENS-ILLINOIS GLASS COMPANY 


TOLEDO, OHIO 


HOUSE-CLEANING TOTE-TRAY! A stout 
tray with overhead handle, a coat of 
bright enamel—here’s a trick to save 
you steps in daily cleaning. Buy 

polishes in glass. Bottles pour easily, 
wipe clean fast. 






























WHAT IS UNITED’S 
MAIN LINE AIRWAY? 
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We THE * MAIN LINE AIRWAY 


LOS ANGELESK® 
SAN DIEGO * 





United Air Lines’ famous Main Line Airway is the 





nation’s oldest coast-to-coast airway, the strategie 





middle route straight across the heart of the country. 











Along this No. 1 air route, modern United 
Mainliners provide busy wartime travel- 
ers with express-fast flights to most of the 
leading business and industrial areas of 
the country. 

On the Main Line Airway you'll find 
Boston... New York ...Washington... 


Philadelphia ... Cleveland ... Detroit... 
Chicago... Denver ...San Francisco... 
Oakland... Los Angeles... Portland... 
Seattle... altogether 43 cities linked by 
Mainliner Service. Truly, the route that 


goes where business is! 
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—if we keep faith 
with our fighting men 


Our home front contributions 
to victory on the 
battle fronts are: 
more War Bond purchases 
—a steadily increasing 
flow of vital war materials 
—frequent trips 


to the blood bank. 


Serve America now, 
See America later. 


— 4 


GREYHOUND 


Serving the Nation with 
Dependable Transportation 














Slip covers over wooden benches are just as clothes-saving in backyards as in the Pacific 


War travel 


S OMEDAY we'll have a department in Sun- 
set entitled, “Good Ideas from Sunset Trav- 
elers.” In this feature we'll gather ideas 
from distant lands which should help make 
Western living more satisfying. 


Even now, when battlefields are our foreign 
destinations, our traveling servicemen are 
planning, discovering, and building ideas in 
living. (The ability of our men to impro- 
vise shelter and convenience is legend. Ex- 
amples of their building shown here are 
from the photograph collection of Robert 
C. Bergin of San Francisco.) 


In a recent letter from the South Pacific, 
Donald Button, SF 2/c of Santa Ana, Cali- 
fornia, answered our question, “What will 
the returning servicemen want in their 
home of the future?” One little item in his 
notes worries us. “Mostly we want,” he 
writes, “enough land for fruit trees, garden, 
and just all-round stretching.” 


We wonder how much room there will be in 
the home of the future for fruit trees and 
stretching. We wonder if, in a lot of our 
planning for the future, we are not accept- 
ing as the inevitable the crowding together 
of homes in such a way that fruit trees and 
stretching are things to see and do in some 
park and not in our own back yard. 


In the minds of the boys who lived in this 
West of ours, returning home is returning 
to a land of great beauty, of quiet forests, 
cool mountain streams, lakes, green mead- 


ows, highways winding through orchards, 


green lawns, gardens. They see the West as 
nature gave it to us. 


They don’t see what we have done to the 
beauty of our heritage. They don’t remem- 





Credit some unknown engineer with this 
lighting design. Light globes in a simple box, 
faced with wide bamboo slats, highlight the 
photos and reflect soft light back into hall 
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ber the gardenless rows of houses ¢risscross- 
ing a suburban valley, the steadily growing 
destruction of roadside beauty, the inevi- 
tableness of the 50-foot lot. 


If we plan for neighborhoods of tomorrow 
within our communities, we may be able to 
keep faith with our boys and provide the 
environment, the beauty, and the room to 
stretch which this West should afford 
everyone. 


Donald Button may tell us that we have 
taken his wants too seriously. Nevertheless, 
they are part and parcel of the thoughts of 
men who will be back to live with us. 


Here are his notes on the house of the fu- 
ture. (See the February issue for his ob- 
servations on ideas we can borrow from the 
islands of the Pacific.) 





“All right,” we hear you saying, “now that 
you’ve been around, and seen the world, 
just what do you want in that home of the 
future?” 


Well, to begin with, most of us are just 
ordinary, everyday folks who want to own 
our own home when the war is over. Some 
of us already have that home, and are 
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can scrape rust off 


a shovel... 

but you can't dig it 

out of your cars engine. 

Play safe with’RPM’ 

the motor oil that keeps ' 


on working when... 
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the engine stops. "RPM 

clings to idle motors, 

won't leave cylinders And if your cars chassis 
exposed to rust, corrosion is beginning to SOUND 
or start-up wear. a little rusty, better 






drop in for a grease job “SZ 
with RPM Lubricants. 

















30% under-inflation 
cuts tire life in 
half. Letus check 
yours every week 
or 10 days. 











RPM 


MOTOR OIL 


Ri PARAITIN BASE 











|. TAKES BETTER CARE 
OF YOUR CAR 


STANDARD OF CALIFORNIA 
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LISTEN TO Standard News Time with Lowell Thomas 
7:15 P. M. (PWT) DON LEE MUTUAL NETWORK - 9:30 P.M. (MWT) INTERMOUNTAIN NETWORK 











by your 
Friendly Lyon 


To keep ice trays from sticking, 
set them on pieces of waxed paper 
in the freezing compartment. 
If you've a hurry-up long distance 
moving problem, don’t worry too 
much... Call Lyon—and relax! 





To protect table tops, glue felt 
to bottoms of lamps and vases. 


Trust Lyon to move or store your 
most prized household possessions 


with care...safety...and economy. 


PP 99 


Every other time, make your beds 
with small hem at top; this lets 
your sheets wear more evenly. 


Lyon movers take extra care with 
your small, personal possessions. 
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er 
It’s better to air feather pillows 
in the shade, as the sun tends to 
dry out the natural oil of feathers. 
Long distance moving is a big un- 
dertaking that calls for a big, ex- 
perienced mover. And that’s Lyon! 


iPaie s"y 


Fasten a snap clothespin outside 
of door to hold ice or milk cards. 


And start the day right with the music 
of the “KORN KOBBLERS,” Mon., Wed., 
Fri., 8:15 A.M. over Don Lee-Mutual 














VAN & STORAGE CO 








planning to remodel it, or trade it for some- 
thing more to our liking. Mostly we want 
enough land for chickens, fruit trees, gar- 
den, and just all-round stretching. 


With few exceptions, almost every man 
who entered the armed forces sacrificed his 
éntire privacy. He eats, sleeps, showers, 
shaves, writes, relaxes in a common life 
practically devoid of partitions and locked 
doors. Once home again, he is going to re- 
verse this procedure almost to the point of 
living in a hermitage! 








First, on more lists than you’d think, comes 
privacy in the bathroom. And that bath will 
have both tub (for all the steamings he 
couldn’t have) and shower, and will be 
well lighted, with ample mirror space (for 
all the times he had to be a contortionist 
while shaving before a square of metal). 


Next on the list, for any man who has tried 
to sleep in a foxhole, army cot, or “rack,” 
comes a bed—the best, softest, most com- 
fortable one he can find. 











We’re tired of storing all our belongings in 
sea bags and foot lockers—give us lots of 
closet space, maybe even dressing rooms. 


We’re also tired of bucket-and-brush meth- 
ods for washing clothes. We’ll be easy pros- 
pects for complete home laundry equip- 
ment—the best we can get. 


We have sat on so many straight benches, 
designed (if you could call it that) for 
utility rather than comfort, that we want 
cushions and backs as standard equipment 
on all our furniture. 


After months of camouflage, you can prac- 
tically blind us with bright color—we won’t 
complain one bit. 


New housing materials, varied types of 
architecture, provisions for outdoor living, 
solar houses—these are all being seriously 
considered by the men overseas. After a 
long spell of being his own “maintenance 
man,” he has become more aware of the 
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Due to the crowded conditions in Port- 
land hotels, reservations should be made 
at least one week in advance of arrival. 






2 DOES YOUR DOG 
|. /TCH? SCRATCH ? 


m\ DON’T BLAME FLEAS 
--»-MANGE...DIET! 


If your dog or cat itches, 
scratchescontinually ,it'sprobably 

t due to fleas, mange or diet. 2 to 1, it’s 
FUNGITCIL pant Pomme fungus infection long a puz- 
gle to science. It starts as anitch followed by dandruff- 
like scales or brownish-edged sores with mouldy odor.May 
| start in ears, on paws, underbody, tail or eyes. Can have 
| serious results—costly care—even total loss. Now a noted 
specialist's discovery -—SULFADEN E—ap plied externally, 
stopsitching in minutes ...clears up scales and sores in 
a few days. Only $1.00 in stores. If your dealer doesn’t 
have SULFADENE, order direct—address below: 


SULFADENE, Box 0-16 BROOKFIELD, ILLINOIS 


Ure SULFADENE 


On that glorious day 













| when Victory comes...then 


Oregon! 


A cool green 
vacation land will 
. await and welcome 
you here—a land of white-robed 
mountains, of evergreen forests, of 
sparkling streams and waterfalls, 
of broad white beaches along the 
blue Pacific. Here is a heritage of 
majesty of beauty, grandeur—yours 
to enjoy when Victory comes! 
Mail coupon today for illustrated 
Oregon booklet that will help you 
in your future vacation plans. 





Buy Bonds TODAY so that TOMORROW you may drive 


QrEcon highwayd. 


0000000000 0000000000 0000000000 000 
OREGON STATE HIGHWAY COMMISSION 
Travel Dept. Room 408, Salem, Oregon 
Please send me your free illustrated booklet 
on Oregon. 


Name 





Address 





City State 
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homemaker’s problems, and is all set to 
provide her with step-saving, labor-saving 
devices in all departments. 





Many of the men have started souvenir 
collections which they will want to enlarge 
and provide space for when they get back. 
Others have shipped home bundles of rare 
woods for cabinet work and carving. Ob- 
viously, hobby rooms and workshops will 
be “musts” on many lists. 


We have all found more time for reading 
and listening to music, and we shall want 
records, a record player, and adequate 
space for all the books we’re planning to 
add to our library. 


Summing it all up, we might say that the 
average G. I. Joe is planning a two- or 
three-bedroom house, two baths, a big liv- 
ing room, adequate kitchen, and hobby and 
garage space. This will be built on two to 
five acres, close enough to town for town 
advantages, but definitely on the country 
side, with chickens, trees, and garden. 


We do not intend to go all out modern, but 
we will use all the contemporary materials 
we've seen and liked, with heavy emphasis 
on quality and comfort. 


And we’re not just talking about it—we’re 
going to build it! 


AIR NEWS 

Pan American World Airways has inaugu- 
rated a special low cost round trip fare 
between Los Angeles and Mexicali. This 
portion of the trip is, of course, the north- 
ern lap of the Los Angeles-Mexico City 
route, and the company feels that this very 
attractive rate ($20 round trip with a 60- 
day return limit, in contrast to the old one- 
way fare of $20) will stimulate air travel 
between Mexican border points and Los 
Angeles. The daily flight takes 80 minutes 
in the 2l-passenger DC-3 clipper, and is 
operated by Cia. Mexicana de Aviacion, 
PAA affiliate. 

United Air Lines has recently filed new tar- 
iffs in Washington which propose to cut 
one-way passenger fares 10 per cent, and 
reduce round-trip fares by 5 per cent to 
government travelers and to holders of Vol- 
ume Travel Plans (scrip cards). When the 
new tariff goes into effect, it will mean that 
air-minded travelers may fly from Seattle, 
San Francisco, or Los Angeles to Chicago 
for $89.75; to New York for $124.75; from 
Seattle to San Francisco for $30.42; from 
Seattle to Los Angeles for $45.81; and from 
San Francisco to Los Angeles for $15.39. 
The effective date of these fares is not yet 
known, and they are, of course, all subject 
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The Famed “Film of Protection” - 


VEEDOL 


/00% PENNSYLVA NIA 





Still made 100% from world’s finest Bradford 
Pennsylvania crude Veedol Motor Oil is tough and 
long lasting, yet free-flowing at all temperatures. 
Veedol is sold by car dealers, garages, Helpful 
Associated Dealers and independent service sta- 
tions. Change oil every 60 days or 1000 miles. 


* * * REMEMBER—Victory still depends on you 


TIDE WATER ASSOCIATED OIL COMPANY | 
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World’s Largest Refiner of Pennsylvania Oils 











WATER 
for YOUR 
MONEY! 


MORE 





with NEW MYERS ‘“‘H”’ Series 


Gecto WATER SYSTEM 


This patented new Myers Water Sys- 
tem delivers more water per horse- 
power* and sells for less money. 
Smooth, quiet in operation. Pump has 
only one moving part. Easy to install. 
Can't lose prime. Correct amount of 
air in tank always. CONVERTIBLE, 
at low cost, for either shallow or deep 
well service. Install a famous Myers as 
soon as your dealer can supply you. 
Write us for free literature. 

*Delivers more water 


at average pressures 
in all sizes. 


THE F. E. MYERS 
RO. CO, 
Dept. A-84, 
Ashland, Ohio 








from members of the armed forces 
overseas for only 6c; 14 sheets may be 
sent domestic air mail for 8c. 


Attractive envelopes with official 
red and blue borders make it easy for 
postal clerks to pick out your letter 
and give it fast dispatch. 

Sky Mail paper is easy to write on. 
Letters written both sides of paper 
cannot be read thru the envelope. 

Compare the value! Dollar boxes 
of Sky Mail contain 125 sheets, 50 en- 
velopes; packs of 50 sheets, 25 enve- 
lopes 60c at better stores everywhere. 

You will be glad if you remember 
the name and insist on getting 
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W. thought you would be inter- 
ested in knowing of the care our 
returning wounded receive on 
hospital trains. 

This is the procedure. We are 
asked by the Army or Navy to 
make up a hospital train with vari- 
ous types of cars. We assemble 
the cars, sometimes from distant 
points. The cars are inspected, 
thoroughly cleaned and pre- 
heated. 

The train is then moved to the 
hospital receiving station where 
the wounded are carefully taken 
aboard. 

When the train pulls out, a 
Train Commander — a commis- 
sioned medical officer—is in 
charge. To assist him, we assign 
an experienced railroad represen- 
tative to accompany the train. On 
board, too, are Army or Navy 
nurses and enlisted medical corps- 
men who expertly care for the 
wounded, night and day. 


En route, the engineers, fire- 
men, conductors, brakemen—all 
the trainmen—are thinking of 
every man aboard. They know 
that sudden starts and stops can 
cause discomfort to the wounded. 
That is why they try to handle 
these hospital trains extra gently. 


Handle 
with care! 
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Dispatchers all along the line 
make every effort to keep hospital 
trains rolling with the fewest pos- 
sible stops. 

Schedules are worked out in ad- 
vance. On movements where some 
of the wounded are assigned to 
different hospitals, a car or cars 
will be detached at junction points. 
These cars will then be attached 
to regular trains for movement to 
other hospitals. 

Southern Pacific is keenly a- 
ware of its great responsibility in 
moving the wounded. Every skill 
is brought into play ‘to operate 
hospital trains smoothly, effi- 
ciently and on time. 

These are Southern Pacific’s 
most important trains. 

* * * ~ 
Many of the less critically wound- 
ed travel on our regular trains. 
So if you find it difficult to secure 
a Pullman reservation, even for 
essential travel, it may be because 
some wounded man is occupying 
the space that otherwise might 
have been given to you. We know 
you'll agree these reservations are 
more urgent than yours. 


The friendly 
Southern Pacific 

















to the 15 per cent Federal transportation 
tax now in effect. 

The company makes it clear that these re- 
ductions will be made, nct with a view to 
increasing traffic, since the lines are cur- 
rently operating practically at capacity, 
but that the policy of the company is to 
pass on to users all reductions possible and 
consistent with the company’s financial 
position. 

An improvement in passenger-cargo sched- 
ules between Canada and Pacific Coast 
cities has recently become effective through 
a close connection at Vancouver between 
Trans-Canada’s transcontinental west- 
bound flight and United’s southbound flight 
No. 74. Corresponding revisions have re- 
sulted in faster service from Pacific Coast 
points to Canadian cities. 

American Airlines has recently released a 
most entertaining and enlightening booklet 
entitled “So We Talked It Over With 27,- 
163 Air Travellers.” It is a resumé of a 
rather elaborate questionnaire, sent to per- 
sons who were known to be air travelers, 
in an effort to find out what the public is 
going to expect from the airlines after the 
war. This cross-section of the air-traveling 
public turned out to be surprisingly un- 
fussy, and the survey revealed that de- 
mands for innovations would be relatively 
slight. For example. about °;, (84 per cent) 
of the people questioned do not care 
whether they travel in a sky-liner or an 
ordinary passenger plane, and of the re- 
maining 1, who do care about size, about 
60 per cent prefer the 21-passenger planes 
to which they have become accustomed. 
And so it was down the line, indicating 
general satisfaction with what the airlines 
are now offering. Speed, however, is of 
prime importance; the survey shows that 
some 67 per cent would be willing to pay 
extra for extra speed. 

The day, long anticipated, when people will 
go flying around in their planes as they 
now drive around in their automobiles ap- 
pears to be not so far distant after all, in 
view of the recent announcement by the 
Extension Division of the University of 
California. A new course in aviation ground 
school instruction, in which anyone inter- 
ested may enroll, will be offered on the 
Los Angeles campus beginning March 1, 
1945, with Leonard C. Todd, an engineer 
with one of the Southern California aircraft 
companies, as instructor. The fact that, 
during the past four years, when all private 
planes have been grounded, large numbers 
of students have shown interest in this type 
of training testifies to the great general 
enthusiasm for the practical aspects of fly- 
ing a personal plane. 


MEXICAN HIKING 


Much has been said about ordinary tourist 
attractions in Mexico—art galleries, mu- 
seums, shops, churches, motor excursions 
here and there—but relatively little atten- 
tion has been given to the Mexican hiking 
organizations. These groups supply, from 
their memberships, experienced guides to 
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Figures can be deceiving. In the finan- 
cial news of last month, Union Oil's 
1944 net profits were listed at $8,932,- 
994. Now that’s a lot of money. But 
what the figures fail to reveal is that this 
money was divided among a /ot of people. 





This is not pointed out as a com- 

plaint, but rather to show you that 
while Union Oil today consists of about 
169 million dollars’ worth of buildings, 
oil wells, refineries, ships, etc., it is owned 
by ordinary Americans like you and your 
neighbor next door. 


UNION OIL COMPANY 
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NET PROFIT 








For Union Oil Company is owned not 

by one man or two, but by 32,227 
individual Americans. Divided among 
that many owners, the net profits aver- 
aged just $277.18 per stockholder. Even 
this sum wasn’t all paid out in divi- 
dends. $4,266,724 of the net profits 
were plowed back into the business. 





These owners live in all parts of the 

country — 516 in Oregon, 801 in 
Washington, 706 in Illinois, etc, 341 
are in the military services. 2913 are 
UnionOil employees. Theaverage stock- 
holder owns 145 shares. Some hold less, 
some more; but the largest owns less 
than 142% of total shares outstanding. 


AMERICA’S FIFTH FREEDOM IS FREE ENTERPRISE 
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So dividends paid out averaged just 

$144.79 per stockholder. In contrast 
to this, the wages and salaries averaged 
$3298.77 per Union Oil employee for 
the year. Even government received 
more from Union Oil's operation than 
the stockholders. $4,666,270 were paid 
out in dividends, $6,127,200 in taxes. 





So it is not the investments of a few 

millionaires, but the combined sav- 
ings of thousands of average citizens, 
that make corporations like Union Oil 
possible. And without some such 
method of financing industry, American 
mass production, with free competition, 
could never have been achieved. 


Those desiring more complete information on the material in 
this advertisement may refer to the formal Annual Report to 
Stockholders and Employees which we will gladly furnish on 
request. We would also appreciate any comments or sugges- 
tions. Write: The President, Union Oil Company, Union Oil 
Building, Los Angeles 14, California. 


New Thousands Won to 


BETTER 
HEARING! 


Attracted by Zenith’s 
Neutral-Color Earphone and Cord 














A Model for 
Practically Every 
Type of Correctable 
Hearing Loss 


Again Zenith has brought new encourage- 
ment to the hard of hearing! 

Thousands who long denied themselves 
the blessings of better hearing now wear 
a hearing aid—thanks to the Zenith Radi- 
onic’s new look of youth. Its Neutral- 
Color Earphone and Cord is as little no- 
ticeable as eyeglasses . . . enables you to 
wear a hearing aid with poise and confi- 
dence. See it at your Zenith dispenser’s, 


EACH COMPLETE, READY-TO-WEAR 


1. Model A-2-A Air Conduction Zenith. New, 
improved model of famous Zenith standard 
hearing aid for the person of average hearing 
loss. Only 


2. Model A-3-A Air Conduction Zenith. A 
brand new super-power instrument with re- 
serve volume to assure maximum clarity and 
tone quality even under most difficult condi- 
tions. Only $50 


3. Model B-3-A Bone Conduction Zenith. A 
new precision instrument created specially for 
the very few who cannot be helped by any air 
conduction aid. Only $50 


BY THE MAKERS OF 
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RADIONIC PRODUCTS EXCLUSIVELY— 
WORLD'S LEADING MANUFACTURER 
v—=~ PASTE ON PENNY POSTCARD AND MAIL-~— 


Zenith Radio Corporation, Dept. Su-10 

6001 Dickens Avenue, Chicago 39, Illinois 
Please send Free booklet on Radionic Hear- 

ing and name of nearest Zenith dispenser. 
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City State 
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accompany parties on trips ranging from 
a day-long hike to tours which necessitate 
elaborate hiking equipment and really get 
into the remote back country. And it is 
country rich in potentialities for people 
who like to wander around in strange sur- 
roundings; there is the hike from the resort 
town of Cuernavaca over a mountainous 
trail to Tepozotlan where you can see one 
of the finest of Mexico’s colonial cathedrals; 
also the relatively short, but highly popular 
tour to the fallen idol of the rain god 
Tlaloc, carved from a single gigantic piece 
of stone. Then there is each year a great 
fair in Chalma or San Juan de los Lagos, 
and many smaller fiestas in places (inacces- 
sible except on foot) where, because they 
are off the beaten path, you can see a 
México pretty much as it was a couple of 
hundred years ago. 

Mexican hiking organizations, notably the 
Excursionistas and the Everest Club, take 
their hiking seriously; members are trained 
to climb sheer cliffs by means of ropes and 
alpine stocks, to scale snow-capped tops of 
dead volcanoes, to practice first aid, con- 
struct shelters, and prepare meals in high 
altitudes. As a reward, the more expert 
members may climb such mountains as 
Popocatepetl and Ixtaccihuatl, combining 
their trips with archaeological and geolog- 
ical investigations if they are so inclined. 
Mexico City has a well planned and rap- 
idly progressing public works program now 
under way as a result of the allocation of 


some 10 million pesos last year and a simi- 
lar amount again this year. Much of this 
money was used to widen streets and to 
construct new ones from the maze of nar- 
row, badly paved relics of colonial days. 
Great care is being taken not to change 
the unique character of the city; no fine 
old colonial buildings have been sacrificed. 
Actually, all colonial buildings are the prop- 
erty of the state, and Mexican law provides 
that no change may be made in them with- 
out permission from the Colonial Monu- 
ments Commission. 


TREES AND MY YEARS 
When TI see birch trees tall against the sky, 
Then I am ten with wonder mounting high, 
Writing notes on curling birch bark pages. 


When I remember oak trees I am four, 
Gathering acorns in a pinafore 
Tossing saucy squirrels unearned wages. 


Reealling eucalyptus, pepper-trees, 
I have turned eight—am rubbing memories, 
(Some call them leaves) between my eager 


fingers. 


While Balm-of-Gilead, with pungency 
Has made me twelve, is rustling mystery 
Of other days whose dear enchantment 


lingers. 


And never will an ancient apple tree 

Mean anything at all in memory 

3ut kisses and a maiden five times three 

First kisses and warm glory—five times three. 
Grace Stillman Minck 





Living memorials 


W. HOPE that Western civic organizations, 
garden clubs especially, will give careful 
consideration to the Living War Memorial 
movement. 

The inadequacy of the conventional dead 
stone monument or metal image as a me- 
morial to the living spirit of those who gave 
their lives must be apparent to all of us. 
In the memories of those who have lost son 
or daughter, husband or wife, brother or 
sister, there are no pictures of the machin- 
ery or the dress of war: no helmets; no 
school book heroics; no tomb-like stillness. 
In their memories are pictures full of move- 
ment: sounds of throaty laughter: the col- 
ors of spring in the garden and autumn in 
the hills. 

Their memories will be built of little things: 
the rippling of muscles under healthy, 
bronzed skin as a swimmer comes out of 
the water into the sun; 

The sight of an old felt hat, gay with trout 
flies in the band, disappearing in the under- 
brush along a mountain stream: 

The color of a sweater on a golf course; 

A lazy, stretching sprawl on green moss be- 
neath an old oak tree; 

The splashing and yelling of a little boy 
wading; 

A boy on a horse, bareback. 


And what will be the houses for such mem- 
ories? Spires of granite, or bronze boys 
with steel bayonets? No, the true memori- 
als must be ones that will help keep alive 
the hopes and visions our boys have died 
for. They must be living memorials: swim- 
ming pools, tennis courts, golf courses, win- 
ter sports centers, play centers for small 
children, picnic areas, green and colorful 
playgrounds, recreation halls, roadside 
plantings and improvements, forestry pro- 
jects, arboretums, conservation areas, soil 
conservation, game refuges. 

The American Commission for Living War 
Memorials is set up on a nation-wide basis, 
with twelve regional advisors and eight ad- 
visory architects. National headquarters 
are at 30 East Board Street, Columbus 15, 
Ohio. Sam Hayes, radio commentator, 
Blue Network, Hollywood, is the regional 


advisor for California, Nevada, Oregon, 


and Washington. Robert Russell, president 
of the Rocky Mountain Chapter, Amateur 
Athletic Union Club, Denver, is regional 
advisor for Arizona, Idaho, Utah, Colorado, 
Wyoming, and Montana. Francis B. Jacob- 
berger, 505 McKay Building, Portland, 
Herbert J. Powell, 832 West Fifth Street, 
Los Angeles, and Burnham Hoyt, 400 Colo- 
rado Building, Denver, are the advisory 
architects representing the West. 
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Fiendishly clever are the 
Booby Trap ideas used by re- 
treating Japs and Germans. 
A fountain pen—offering the 
idea of writing a letter home 
—is left lying invitingly on a 
table. But our boys have 
learned to beware, for it 
might explode in their hand. 









Watch Out! 


Here at home... right in your 
own car... are potentially 
dangerous Booby Traps, too. 
For instance, think what might happen to 
you and your family if a neglected part in 
the vital front wheel suspension should 
fail at a critical moment! That’s why your 
entire car should have Shellubrication 
protection at regular intervals. 


















Play Safe! Get a 
Safety Shellubrication Today ! 


Until you can get a new car — and grades of proper lubricants, but 








that day is not in sight—your present 
car must last. And you must realize 
that it can’t stand up under contin- 
ued neglect. 

So watch out! Wartime Stop-and- 
Go driving is taking a terrific toll. 
You need Shellubrication Service to 
help hold-off the inevitable junkyard 
finish for your car as long as possible. 
The special Shellubrication system of 
car maintenance, evolved by Shell 
engineers, has no counterpart in any 


checks and reports on many hidden 
places where possible Booby ‘Traps 
lurk. Thus your Shellubrication re- 
ceipt not only shows what has been 
done, but what more shou/d be done. 
That’s a big protection to you. 

* * * 


CHANGE TO GOLDEN SHELL 
MOTOR OIL! Dirty sludgy oil 
is a danger sign. Change to safe, 
sure Golden Shell motor oil. 








mere “grease job.” It not only pro- SHELL OIL COMPANY, 
tects all vital parts with proper Incorporated. 


Make a date for SHELLUBRICATION Today / 
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Care for your Car 
for your Country 
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WESTERN LIVING 


The adaptable ranch house 


oe the Western ranch house epito- 
mizes what many Westerners feel to be 
typical of Western living. It should be in- 
formal, close to the earth, loose jointed, 
and capable of providing comfort in ac- 
cordance with the wishes of the individual. 
Probably the ease with which the ranch 
house can be designed to fit the various liv- 
ing needs peculiar to the West accounts for 
its long-time and ever-growing popularity. 
When Mr. and Mrs. Arthur Hess worked 
out their ranch house in Northridge, Cali- 
fornia, they handed designer Cliff May an 
interesting problem. They wanted a house 


Entrance roadway to house. Stables are at far right. Lake not seen from entrance and is 
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in which informal entertaining would not 
be a chore. There would be no servants, so 
housekeeping must be kept to a minimum. 
Since the house was in the country, it 
should have a country “feel.” Costs were 
limited. 

To minimize housekeeping, the house was 
divided into two parts—the living room- 
bedroom, and the entry hall-dining room- 
kitchen area. The area receiving the heavy 
in-and-out traffic was tile floored, while the 
living room-bedroom area was carpeted. 
The house was oriented to provide a view 
of the lake for the master bedroom, living 


room, entrance hall, dining room, and sun 
room. All of these rooms receive the early 
morning sun. The continuation of the roof 
to provide a covered passageway between 
the house and garage, and the location of 
the parking area beyond are interesting. 
To drive under a roof and into a protected 
enclosure gives a feeling of definitely having 
arrived and of being welcome. 

The latticed roof connection between the 
stables and the equipment shed is unusual 
but quite ranch-like. 

Rather than break the roof into three hor- 
izontal divisions, it is run down hill. This 





a nice surprise from windows in living area 
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MAYNARD L. PARKER 


Rear view of Arthur Hess house. Inside parking area is reached through covered passageway. Stables at extreme left. Sun room at right 
(see plan below). Shore of lake has been changed to curve into patio formed by wings of house. Landscape planting is not completed 


feature is not annoying and helps fit the 

house even more snugly into the knoll. 
KITCHEN 

In the original plan, a movable partition 

between the kitchen and dining room was 


provided. As the house was being built, the 
open relationship between the two rooms 
seemed attractive and functional. It was 
then decided to finish the kitchen in the 
same manner as the dining room so that 


the bright and shiny workshop would not 
fight with the quieter, rustic dining room. 
The practical value of this combination is 
now second to its importance in enter- 
taining. The preparation of spur-of-the- 


Photo at top of this page shows location of stables and inside motor court in relation to plan. Note indoor planting pockets in sun room 
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No rule against large windows in ranch house 


Roof line of lattice-sided, covered passageway follows slope of the ground 


moment luncheons and dinners is as much 
a part of the fun as the eating and drinking 
thereof. With this unification, the hostess 
can “keep things going”—bring in as much 
or as little assistance as she wants without 
separating the guests, direct the setting 





Gun case between the dining room and entry 
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of the table and arrangements without 
leaving the kitchen. 


SPECIAL FEATURES 
Some of the features in the kitchen proper 
are: the 6-inch thick butcher’s block built 


View from the lake. Wide living room porch at center. Glassed-in garden room at left 


Blower-type fan in kitchen removes cooking odors quickly 


into the sink: the double sink with the ad- 
justable hose spray for washing vegetables; 
the built-in recipe file under the bar coun- 
ter; the sliding and locking liquor cabinet 
doors: the Dutch door to the dining room; 
the wood splash behind the sink to help 


Dining room and kitchen from entryway. The floor in this area is surfaced with tile 


SUNSET 








Alcove in living room accommodates small conversational group or family gath- 
ering when main part of room seems too large. Notice roadway from window 


ie the two rooms together; the ceiling fan 
to control cooking odors. 

The side of the fireplace next to the kitchen 
contains a barbecue equipped with both 
horizontal and vertical grills. 

The house is of frame construction with 
brick veneer on the living room wing. It 
is built on a 4-inch concrete slab. There 
are + inches of insulation throughout the 
ceilings of the house. 

The indoor planting pockets in sun room— 
a recess in the concrete slab—have been 
most successful. Depth of soil and good 
drainage give plants a better home than the 
most carefully constructed boxes. 

While many “‘styled”’ houses have been 
treated unkindly by the passage of time, 
the Western ranch house has from its be- 
ginning been a good investment. The rea- 
son for the deterioration in value of the 
“style” houses has been that their design 
had more to do with appearance than with 
living needs, 

The ranch house can be changed from a 
bachelor’s cabin, to a honeymoon cottage, 
to a four-bedroom house, and back to an 
old couple’s home, as life and time dictate. 
The expansion of living space can be made 
through the addition of rooms as integral 
parts of the house, or as separate units 
connected by a passageway. 

Since the modern zone heating systems 
eliminate the problem of carrying heat great 
distances from one central heating unit, 
the spreading out of the house is possible 
in any Western climate. 

The simplicity of the ranch house is an- 
other reason for its longevity. There are no 
tricks to get tired of. The $5,000 and the 
$15,000 house are basically the same—size 
rather than embellishment is increased. 


APRIL 1945 


Bedrooms, living room, entrance hall, dining room, 
and sun room are arranged to provide view of lake 


White-washed rafters and sheathing in overhang typical of ranch house. Covered passage 
and garage ahead; stables are at left. Low, rolling hills extend as far as the eye can sce 
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Generous roof overhang along south side controls summer heat, yet permits direct winter sun to flood more than half indoor floor space 


Test house 





Ou or Navy life and back home—with- 
out any house at all—the Preston Justices 
of La Jolla, California, were forced to build 
a “war” house. 

They had saved toward the postwar day 
when they might carefully plan and put to- 
gether not only a new house, but a new way 


of living. But what could these plans do 
with the WPB’s 1,000-square-foot war job? 
Let Mr. Justice tell you: 

Why not take this war house, limited floor 
space and all, and design it according to 
those new-way-to-live ideas of ours? Let’s 
také the $5,000 we have thus far saved up 





Floors are carpeted throughout with double purpose of increasing apparent floor area and 
minimizing housework. Furniture, wherever possible, built in snug against walls and floors 
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and test practically the ideas we have been 
planning for our “some day” home. 

Maybe we wouldn’t like sliding glass walls 
and open construction. Maybe these new 
design approaches wouldn’t be practical in 
use. It is possible that in this type of house 
the deep human instincts for comfort, shel- 
ter, and privacy would not be satisfied. 

In this small house we will be able to gain 
the answers to these and many other ques- 
tions. Incidentally, perhaps this new ap- 
proach will allow us to overcome the space 
limitations and other inadequacies in this 
particular war house, and so start giving us 
a better life now. 

A down payment was made, and the test 
house begun. With floor area limited by 
WPB to 1,000 square feet, the plan could 
be nothing else but pure cracker box. How 
to shoehorn a family of three, with a well 
developed sense of space, into this area be- 
came immediately the big problem. 



























LIVING R 
BRICK 13% « 6* 
DINING 
6' FENCE 8¢,6? 
ES — e * FLOWERS 
Scole in feet 
—_— —___. | 
° s < s r0 
SUNSET 








en 





od 


View of brick terrace adjoining living room. 


Right away the “new approach” began to 
pay dividends. By turning almost the en- 
tire south. wall into uninterrupted sheets of 
glass. all feeling of compression due to re- 
stricted floor space was avoided. The gain 
was not only apparent, but real. A paved, 
flower-bordered terrace adjoining the living 
room along the south side more than 
doubles usable living space, and provides, 
from both living and dining areas, an ever- 
changing and ever-lovely vista as well. Pri- 
vacy is achieved by a 6-foot fence which 
effectually screens the street and neighbor- 
ing windows. 

Glass areas were purposely made as large 
and uninterrupted as possible, so that pro- 
gression from indoors to outdoors would be 
easy and imperceptible. Both glass panels 
of the living room, hung on standard barn 
door rollers, are designed to be pushed en- 
tirely aside at will. Necessary overhead 
streneth was achieved by means of a steel 
I-beam, reinforced by a 2-by-12-inch plank. 
Thus. vertical posts. which would have de- 
tracted from the effect desired, were 
avoided. 

Furniture is amber Honduras mahogany 
and walnut, resting upon broadloom car- 
peting of reddish-brown. Dining room is 
paneled in Philippine mahogany, while liv- 
ing room walls are painted in coral rose, 
with the very light pink of the ceiling car- 
ried down one wall. Sofa is upholstered in 
rose beige. 

Planning has made this residence, which 
might have been just another war house, 
an eminently livable home. 
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in Central California Gardens 


Avan. Is ONE of the most active gardening 
months in the year, and since there is not 
too much time between now and the begin- 
ning of the warm season; you have plenty 
to do within the space of a few weeks. Sum- 
mer flower and vegetable gardens should be 
planted with but very few restrictions. No 
alert gardener need be reminded that this 
year, with more of the canned vegetable 
pack going to the armed forces, a thriving, 
producing home vegetable garden is more 
than ever a wise investment. 

Your lawn will need regular cutting, weed- 
ing, and watering, and some pruning of early 
flowering shrubs and trees should be done. 
Berries, both strawberries and various cane 
berries, now in full active growth, and in 
flower or in bud, should be fertilized and 
watered. High on your list of garden duties 
should be pest control, for once bugs and 
worms get a good start, it is difficult to 
curb them. Following are some of the most 
important things to do in your garden in 
April, as well as many suggestions for 
making your garden more colorful through- 
out the summer and fall months. 


PEST CONTROL 
Relentless war on pests will be necessary 
from now on through summer and fall. The 
most successful method of controlling soft- 
bodied sucking insects, such as aphis, 
thrips, and white flies is systematic. spray- 
ing with an all-purpose spray or dusting 
with an all-purpose garden dust once a 
week or every 10 days. (Do not use sprays 
and dusts together.) These sprays and 
dusts will be effective against chewing in- 
sects, such as diabroticas, and will also aid 
in preventing mildew, rust, and other dis- 
eases. Hand-in-hand with this spray pro- 
gram should go regular use of poison bait 
or pellets for the control of snails, sowbugs, 
cutworms, and earwigs. Last, but by no 
means least, is ant control, without which 
control of aphis, mealy bug, and scale can- 
not possibly be permanent or effective. 


VEGETABLES 


Iurry, if you want to plant root crops 
(beets, carrots, turnips) , lettuce, or chard. 
These vegetables like to grow from cool 
into warm conditions. Present sowings 
should be large enough to make further 
sowings unnecessary until fall crops are 
started in August or September. Sometime 
this month you can probably put in your 
first crops of beans, corn, cucumbers, and 
squash. You have another 6 weeks to get 
in tomatoes, eggplants, and peppers. Local 
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weather and soil conditions will determine 
the actual time of planting. In some cases, 
it may be advantageous to wait until quite 
late in the month, or even early in May. 
Look for the rust-resistant strains of Ken- 
tucky Wonder and of other varieties of pole 
beans when buying seeds. Due to their re- 
sistance to this disease, they produce more 
vigorous plants and larger crops. Bush 
beans mature two weeks ahead of pole va- 
rieties, and may be used as low hedges in 
the vegetable garden. 

Lima beans need special warmth and at- 
mospheric moisture, and rarely succeed in 
hot and dry, or in cool climates. They 
should be planted before the ground warms 
up, as they rot easily. Some gardeners 
sprout the seeds in plant bands and set 
them out when the ground becomes warm. 
It is a good idea to treat beans and all large 
vegetable seeds with a mercuric or copper 
oxide seed disinfectant, both available com- 
mercially, to prevent rot and damping off. 





Cucumbers and Squash, if sown in the open 
ground this month, should be covered with 
hotcaps or some other covering to protect 
them from weather and insects. Starting 
them indoors is one way to foil these 
hazards. 

Melons like heat, and you will be wasting 
your time if you plant them in cold, windy, 
or foggy areas. If you want to grow melons, 
wait until the ground becomes warm, then 
plant them in the warmest, most sheltered 
section in your garden—or start the seed 
now in plant bands or pots and set them 
out next month. 


PLANT IN MOIST SOIL 


The first rule for successful germination of 
seed and establishment of transplants is a 
thoroughly and deeply moistened soil. Test 
your soil before you sow or plant. It should 
be moist to a depth of at least 3 feet, so 
that a constant supply of moisture will be 
available to roots near the surface through 
capillary action. Pre-soaking areas to be 
seeded eliminates the necessity for further 
heavy watering until after the seeds have 





sprouted. (Heavy watering may uncover 
seeds, wash out seedlings, and pack the 
surface of the soil.) 


SUMMER GREENS 


Our favorite summer green vegetable is 
New Zealand spinach, and we always sow 
3 or 4 hills about mid-April. (Ordinarily, 
spinach bolts and goes to seed in warm 
weather.) Sow the seed in hills 4 feet apart. 
In hot sections, a little afternoon shade is 
desirable. When harvesting New Zealand 
spinach, first cut the ends of the shoots: 
this will produce sideshoots and bushy 
plants from which succulent greens may be 
cut almost continuously through summer 
and fall. In many sections, the plants re- 
main green and in condition for use 
throughout the winter. In others, the tops 
may be frosted, but the roots will send out 
new growth in spring, as this is a perennial 
vegetable plant. 





New Zealand Spinach 


: 
NEXT YEAR’S FLOWERS 
This is the time to sow seed of cineraria, 
Canterbury Bell, wallflower, foxglove, 
Primula obconica, and P. sinensis if you 

want bloom next winter or spring. 


PERMANENT BORDERS 
Almost every garden requires at least one 
flower border that is fairly permanent, re- 
quires little care, and is colorful over a 
period of several months. Out of many com- 
binations we’ve tried for summer borders, 
the following have proved most successful: 
geraniums, lantanas, and helianthemums; 
marguerites, coreopsis, and gazanias; and 
Chrysanthemum Mawii, Blue Marguerite 
(agathea or felicia) , and verbena. 





Tuberose 


BULBS 


Both tubers and seed of dahlias may be 
planted now. The pompons and single 
types are most useful for cutting, and may 
also be included in mixed borders. 


There is still plenty of time to set out gladi- 
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oli. However, those planted now will re- 
quire more protection from thrips, as these 
insects are more active during warm 
spring days. 

Other bulbs to be planted now include cala- 
dium (especially good as a pot plant), ti- 
gridia, canna, tuberous begonia, zephyr- 
anthes, and tuberose. The latter is one of 
the most fragrant of all summer blooming 
bulbs, and is very useful for cutting. It 
prefers a great deal of warmth, and is there- 
fore not suitable for planting in cool or 
foggy areas. 





Thunbergia and Nierembergia 


BLAGK-EYED SUSAN 


Black-Eyed Susan (Thunbergia alata) is 
our favorite summer annual for sunny or 
half-shaded window boxes. It is easily 
grown from seed sown this month directly 
in the spot where it is to grow, or in pots 
or plant bands from which to transplant 
later. The trailing, matted plants are cov- 
ered with orange, yellow, apricot, and 
nearly white flowers with dark brown cen- 
ters. Plant them near the edge of window 
boxes so they can trail over the sides. If 
your box is wide enough, dwarf ageratum, 
nierembergia, or lilac or purple alyssum 
might be planted directly behind for con- 
trast. The Chilean Bellflower (nolana) is 
another good companion for Black-Eyed 
Susan, as it also grows low and trailing. 





Torenia Fournieri 


WISHBONE FLOWER 


Though you may not find it listed in every 
seed catalogue, the Wishbone Flower (Tor- 
enia Fournieri) is worth searching for. The 
light blue flowers, marked with darker blue 
and with a touch of yellow on the lip, look 
like small snapdragons. The bushy little 
plants, 10 or 12 inches high, are ideal for 
edgings, window boxes, and pots. Torenia 
enjoys some shade, and may therefore be 
grown with begonias, cinerarias, calceo- 
larias, and as edgings to beds of fuchsias 
or hydrangeas. 
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FLOWERING SHRUBS 


Shrubs which flowered early this spring, — 


such as flowering quince, forsythia, Spiraea 
prunifolia plena, and S. Thunbergii, may be 
pruned now. At this time it is easy to dis- 
tinguish the flowering from the non-flower- 
ing wood. Branches which have flowered 
this season should be cut to the ground, or 
to an outward pointing lateral bud. (See 
pages 42 to 45 of the January Sunset.) 
Flowering peaches may be pruned now if 
this has not been done earlier. (See page 
16 of the January Sunset for complete in- 
structions on pruning of these trees.) 


ROSES e 


Aphis will be active on the young growth 
of roses. Spray with an all-purpose prepara- 
tion, or with nicotine sulfate. This is a good 
time to feed roses with a balanced fertilizer 
or with liquid manure. One gallon of liquid 
fertilizer (use 2 tablespoons of fertilizer for 
one gallon of water) or liquid manure may 
be applied to each full-grown bush. 


DELPHINIUMS 


If you want strong, full-flowered spikes of 
delphiniums, thin the plants now to 5 or 6 
of the largest shoots. For exceptional 
blooms, feed with commercial fertilizer or 
with liquid manure before buds open. 





Nicotiana, Balsam, Begonias 


SHADE LOVERS 


It isn’t so easy to find annuals that prefer 
shade, but you can always count on lobelia, 
coleus, balsam, and nicotiana, to name a 
few that bloom in summer. For a combina- 
tion that is slightly different, we suggest 
white nicotianas for height, balsam for me- 
dium height, and fibrous begonias or lobelia 
for the low edging. Pink Enchantress 
(green foliaged, with pink flowers) and the 
variety known as Luminosa compacta 
(crimson foliaged, with scarlet flowers) are 
two of the best begonias for edgings, as 
they grow only 6 or 8 inches high. They 
are easily grown from seed or cuttings. 


WILD LILAC 


One of the rich rewards of a trip into cer- 
tain of the mountain areas of California 
this month is the sight of the bright or 
misty blue of the Wild Lilac (ceanothus) 
in bloom. Fortunately, this shrub is now 
available in many different forms at nurs- 
eries. Among the lower growing varieties 
are the Point Reyes Ceanothus (C. glori- 
osus) and a slightly more erect form of the 
foregoing, C. gloriosus exaltus; C. impres- 





sus, very compact, with dark blue flowers; 


and C. papillosus, which grows to 5 or 6 
feet, and has flowers of brilliant blue. 


Several taller varieties are also available. 
The Feltleaf Ceanothus (C. arboreus) be- 
comes a small tree and has very light blue 
flowers. The San Diego Wild Lilac (C. 
cyaneus) grows 9 to 12 feet high, has glori- 
ous, deep blue flowers in late spring (and 
sometimes again in fall). It is striking 
when planted with the yellow-flowered 
Flannel Bush (Fremontia californica). 





Cosmos and Dwarf Zinnias 


SUN-LOVING ANNUALS 


Most annuals like sun, so you should have 
no trouble in getting plenty of quick color 
in sunny garden spots. (See the March 
Sunset for various ways to use annuals.) 
Some nurseries will now have a good supply 
of many summer annuals, including ager- 
atum, aster, coleus, cosmos, dianthus, gail- 
lardia, lobelia, marigold, nierembergia (per- 
ennial, but usually grown as an annual), 
phlox, salpiglossis, seabiosa, summer stock, 
and zinnia. 

Cosmos is not planted so often as it might 
be. Orange Flare and Yellow Flare (Klon- 
dyke types) grow lower than the pink, red, 
and white varieties, and are therefore less | 
inclined to be floppy, and are more useful 
in small gardens. Gay effects are possible 
by planting them with dwarf marigolds, 
dwarf zinnias, or annual gaillardias in reds, 
orange, and yellows. If you like your col- 
ors cooled down a bit, plant them with 
Chinese delphinium, Chinese Forget-Me- 
Not, or Blue Marguerite. 





Chinese Lantern Flower 


WINTER BOUQUETS 


A few seeds sown this month will result in 
some cheering color next winter. Select a 
sunny, well-drained spot, and sow some 
rows of helichrysum, helipterum, statice, 
xeranthemum, lunaria, and physalis. All of 
these flowers retain their colors when dried, 
and are useful for indoor arrangements. 
The Chinese Lantern Flower (physalis) is 
one of the most unusual of the everlastings, 
with its brilliant, orange-scarlet, lantern- 
shaped pods hung on arching stems. 
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‘Tome 1s a happy coincidence in the fact 
that many of the time-worn garden favor- 
ites—the pla its everybody knows and ac- 
cepts as a matter of course—are also the 
most adaptable. Thus it is that the old 
geranium which seems so completely a part 
of the cottage near which it has bloomed 
for years and years is just as much at home 
in a pot or tub on the terrace or in the patio 
of a sophisticated modern home. 





PELARGONIUMS 
In sections where hard frosts do not cut 
them to the ground, there is nothing more 
cheering than a geranium hedge. It may 
be along either side of a drive or walk, or 
between two sections of the garden. For 
this purpose, you should select one of the 
old, sturdy varieties, such as the scarlet- 
flowered Paul Crampel, or Mrs. E. G. Hill, 
an almost standard variety with large, 
single, salmon flowers. All that is necessary 
to keep such a hedge in trim, full-foliaged, 
free-flowering condition is to cut it back 
hard once a year (after frosts) , removing 
old woody parts to the ground. 
Because geraniums are usually considered 
by themselves, rather than in combination 
with other perennials, few gardeners real- 
ize how valuable an addition the finer va- 
rieties can be to a perennial border. While 
they may be planted directly in the ground, 
we have found it particularly advantageous 
to grow them in pots, and to sink the pots 
in the ground when they come into bloom, 
lifting them when the flowering period is 
over. Most geraniums seem to bloom more 
freely when their roots are confined within 
a small space. Then, too, sinking the pots 
makes it possible to place them exactly 
where you want them, and to lift them at 
the end of the flowering period, thus giving 
them a needed rest. Other potted plants 
can replace them. 
The geranium-wise gardener always selects 
plants that are stocky and well-branched, 
rather than tall and rangy. Plants with 
short joints make the best looking speci- 
mens. A very rich soil, or the use of com- 
mercial fertilizers high in nitrogen will 
cause geraniums to run heavily to leaf. 
However, the use of bone meal when pre- 
paring the soil for planting outside or in 
pots is highly recommended. 


MARTHA WASHINGTON PELARGONIUMS 
The aristocrats among pelargoniums are 
the Martha Washington types which, when 
well-grown, resemble azaleas more than 
anything else. Of all the potted pelargo- 
niums we have seen, none were more un- 
usual and beautiful than those arranged on 
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New ways 





with 


old favorites 


a balcony extending the length of a wall. 
(See illustration.) Below them grew white 
azaleas, and when both were in bloom it 
was hard_to decide which plants were more 
-. their beauty. 


satisfyi 























If you find the long, scraggly growth of pel- 
argoniums a handicap, you can overcome 
it to a great extent by pruning them back 
hard each spring. Most gardeners prune 
them back slightly after they have bloomed 
—in late summer or early fall. Shortly after 
this, when new shoots have grown 4 to 6 
inches long, cuttings may be taken for in- 
crease of the stock of plants. If you are 
growing pelargoniums in the open ground, 
do not cut them hard in fall, as the result- 
ing new growth may be injured by frosts. 





In coastal areas, pelargoniums should be 
grown in full sun. Partial (afternoon) 
shade is necessary for pelargoniums grown 
in warm, dry, inland sections. 


CHRYSANTHEMUMS 

The small-flowered chrysanthemums are 
not only the easiest to grow, but are the 
most amenable to a wide variety of garden 
uses. The Korean hybrids, with single flow- 
ers in a generous color range, are good ex- 
amples of this class, and will flower in 6 
months from seed sown early in the year. 
This type adapts itself well to ordinary pot 
culture and to cascading (with stems 
trained at an angle, and hanging over the 
edge of the pot). 

The small- and medium-flowered chrysan- 
themums may be used for the gayest and 
most colorful of summer and fall hedges. 
For this purpose, set out rooted cuttings or 
divisions 1 foot apart in a band not less 
than 3 feet wide, and in full sun. Use vari- 
ous harmonizing or contrasting colors, if 
you like. Rusts, yellows, and orange are 
good together, or you may combine various 
shades of pink and rose, or use red and 
white to produce a very striking effect. 
Pinch them off at least twice, once in late 
May or early June, and again in July, to 
make the plants compact, thick, and bushy, 


Hibiscus Agnes Gault espaliered against a warm wall comes into earlier bloom. Other 
hybrid varieties or the hardier Rose-of-Sharon (Hibiscus syriacus) may also be used 
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Intermediate type of fibrous begonia grown 
on bamboo frame. Thick, luxuriant growth 
is produced by pinching of the sideshoots 


and to avoid the need for staking. If you are 
lucky enough to have a barrel of liquid ma- 
nure on hand, give them about three feed- 
ings two weeks apart, from the time the 
buds first form, and up until they show 
color—and watch them bloom. 

Of the potted chrysanthemums, the dwarf, 
small-flowered types (often called azalea- 
mums) and the cascade types are our fa- 
vorites. Only gardeners with time and 
patience grow the cascades, but their ex- 
ceptional beauty when well grown is worth 
the trouble. The dwarf chrysanthemums, 
however, are very easy to grow, requiring 
only a single potting from the 3- or 4-inch 
pot stage to the final 8- or 10-inch pot stage. 
Make the compost for potted chrysanthe- 
mums quite rich. A mixture of 2 parts of 
loam, 1 part of leaf mold or peat, and 1 
part of well-rotted cow manure is good. 
Give them plenty of water when they are 
growing; never let them dry out when in 
bloom, and once a week feed them with 
liquid manure or with a liquid fertilizer 
made with 2 tablespoons of commercial fer- 
tilizer and 1 gallon of water. (It is neces- 
sary to feed plants more often when they 
are grown in pots.) 


FIBROUS BEGONIAS 
Fibrous begonias have long been mainstays 
of the summer and fall garden as bedding 
and potted plants. Here is shown a frame 
constructed of slender bamboo stakes, used 








for training a begonia as shown in the above 
photograph. Careful watering and regular 
feeding are necessary to produce this effect. 
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Delicate, graceful spoon chrysanthemums 
are effective for cutting, grow as cascades. 
Come in yellow, white, pink, salmon shades 


CARNATIONS 
To many gardeners the word “carnation” 
covers a great many types from the tiniest 
single-flowered rock garden species to the 
large, double forms used for formal bou- 
quets and boutonnieres. (Much work is now 
being done by hybridists on the develop- 
ment of tetraploid carnations which have 
increased substance in their petals, thus 
contributing better keeping qualities to the 
flowers, increasing their size through mul- 
tiplication of petals, and making possible 
a much greater range of colors. It may be 
some time before these tetraploid carna- 
tions are available to the public, but they 
are well worth waiting for.) 
Carnations have long been favorite pot 
plants of the English, Spanish, and other 
peoples for many years. Not all greenhouse 
carnations are adapted to outdoor or to 
outside pot culture, and this should be con- 
sidered when choosing varieties for this 
purpose. The list appearing on page 68 of 
the March Sunset contains varieties that 
are suitable for outdoor culture. 
The potting compost recommended by 
some experts for carnations consists of two- 
thirds fibrous loam and one-third good steer 
manure that has been composted for a 
minimum of 6 months. To each barrow 
full of this mixture, add a 3-inch pot of 
superphosphate. For the small rock garden 
types, a compost consisting of 2 parts of 
garden loam, 1 part of sand, 1 part of leaf 
mold, and a 9-inch pot of bone meal to 
each barrow load is advised. 
Carnations usually refuse to stand upright 
(in or out of pots) unless staked. Pot- 
grown carnations may be kept from sprawl- 
ing with three small bamboo stakes for 
each pot. Rather than tie each stalk in- 
dividually, strands of raffia may be ar- 
ranged in two or three tiers around the 
stakes, forming an enclosure in which the 
carnations will be held fairly upright, yet 


Unwin’s Dwarf Hybrid dahlias, yellow, red, 
and orange, grow 22 to 3 feet tall, bloom 
4 to 5 months after sowing seed in spring 


will not appear stiff or unnatural. Should 
it be necessary to tie the stems to the 
stakes, do so with a loose figure 8 loop, so 
there will be no binding of the stems. 





Few gardeners realize the importance of 
temperature to carnations. They are defin- 
itely not hot weather plants. Tésts show 
that they grow best where night temper- 
atures range from 48 to 52 degrees, and 
where day temperatures do not exceed 80 
degrees. However, they have been grown 
with much success in very warm inland 
areas under muslin frames. 


DAHLIAS 

Although the large, exhibition size dahlias 
are exciting to grow, it is the smaller flow- 
ered types, such as the miniature and the 
pompon, that fit most easily into the gar- 
den scheme. They may be grown in peren- 
nial borders, where they combine beauti- 
fully with delphiniums, Shasta daisies, yar- 
row, Michaelmas daisies, various sunflowers 
(rudbeckia and helenium) , and Day-Lilies. 
Almost as easy to grow as the simplest an- 
nuals are the Unwin Dwarf Hybrids, 
charming dwarf dahlias with single and 
semi-double flowers in many colors. These, 
too, may be used in perennial borders, 
though they are just as happy grown with 
such annuals as zinnias, cosmos, marigolds, 
and tithonias. One year we edged two sides 
of our vegetable garden with a hedge of 
Unwin Dwarf Hybrids, and they not only 
were bright and gay contrast to the more 
conservative vegetables, but also provided 
flowers for cutting until late in the fall. 
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Devil's Food Ring. Mix and sift dry in- 
gredients. Melt shortening, chocolate 




















Beat egg in a large mixing bowl; add re- 
maining batter ingredients as directed 

















Trace and cut out paper ring; fit into 
mold; pour in batter; bake; unmold cake 








Fill with ice cream and serve with choco- 
late sauce; or frost the cake as desired 





An invitation: Send your favorite 
in-tune-with-the-times recipes to 
Sunset Magazine, 576 Sacramento 
St., San Francisco 11. For each 
recipe used, Sunset pays $2 upon 
publication. 
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DEVIL’S FOOD CAKE RING 


Filled with vanilla ice cream and served 
with chocolate sauce, this cake ring be- 
comes the basis for a dessert long to be 
remembered. Or you can frost it with 
whipped cream or your favorite icing 
and serve it as you would any cake. 
1% cups sifted cake flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
V2 teaspoon salt 
1 cup sugar 
VY cup shortening 
2 squares chocolate 
1 egg 
cup water 
1 teaspoon vanilla 
Mix and sift fipur, baking powder, soda, 
salt, and sugar. Melt shortening and 
chocolate together over hot water; cool. 
Break egg into a large mixing bow! and 
beat well; add sifted dry ingredients al- 
ternately with water, beating until 
smooth after each addjtion; add cooled 


~ 


shortening-chocolate mixture; add va- 
nilla. (Batter will be quite thin.) 


Prepare a 14% quart ring mold as fol- 
lows: With a pencil, trace the outline of 
the bottom of the mold on waxed or 
vegetable parchment paper; cut out this 
paper ring. Grease both the mold and 
the paper ring, and fit the ring into the 
bottom of the mold. Pour the cake bat- 
ter into the mold and bake in a moderate 
oven (350°) about 30 minutes. To un- 
mold cake, loosen it from the sides of the 
mold with a spatula, place a wire cake 
rack over the mold, invert, gently lift 
off mold, and peel off paper ring. Serve 
the cooled cake in one of the ways sug- 
gested above —G. D. L., Eugene, Ore. 
(Nore: If you like, you can use a 1- 
quart ring mold instead of the 144 quart 
size and bake the remainder of the bat- 
ter in cup cake pans.) 


BAKED CABBAGE AU GRATIN 


This is a sort of cabbage custard—a de- 
licious way to dress up an old standby. 

1 small hend cabbage 

2 tablespoons butter or margarine 

2 eggs 

1 cup milk 

Salt and pepper to taste 

V2 cup grated Americangcheese 
Remove outer wilted cabbage leaves and 
shred cabbage coarsely; cook in boiling 


salted water for 5 to 10 minutes, or just 
until tender. Drain, add butter, and turn 
into a greased casserole. Beat eggs 
slightly; add milk; season to taste. Pour 
this mixture over the cabbage and 
sprinkle grated cheese over the top. 
Bake in a moderate oven (350°) about 
30 minutes. Serves 5 or 6.—S. G., Van 
Nuys, Calif. 


SHRIMP SUPPER CASSEROLE 


Shrimps, mushrooms, and rice are com- 
bined here to make a flavorful main- 
dish casserole. 
1 pound fresh mushrooms 
Y% cup butter or margarine 
1 pound fresh cooked shrimps or 
2 cans shrimps 
2 cups cooked white or brown rice 
1 cup cream or undiluted evaporated milk 
V3 cup catsup 
1 teaspoon Worcestershire sauce 
Salt, pepper, and onion juice to taste 
V2 to 34 cup grated cheese 


Sauté mushrooms slowly in butter for 
about 10 minutes or until tender. Mix 


mushrooms, shrimps, and rice. Combine 
cream, catsup, and seasonings; add to 
first mixture; mix well. Turn into a 
greased casserole, sprinkle with grated 
cheese, and bake in a moderate oven 
(350°) about 45 minutes. Serves 8— 
H.C. B., Piedmont, Calif. 

(Nore: Two (8 oz.) cans of mushrooms 
may be substituted for the fresh ones, 
if desired. It is not necessary to sauté 
them. Simply mix the mushrooms and 
1% cup melted butter or margarine with 
the shrimps and rice.) 


LAGUNA SPLIT PEA SOUP 


A bow! of this distinctively-flavored 
soup is a meal in itself. 


% cup split peas 
Water 
V2 medium-sized onion, thinly sliced 
1 carrot, shredded or diced 
1 slice bacon, cut in small pieces 
1 tablespoon uncooked, broken macaroni 
1 bay leaf 
Pinch of thyme “o 
Salt and pepper to toste 


Wash and pick over peas. Soak them 
overnight, or for at least 5 or 6 hours, 
unless directions on package state other- 
wise; drain. Heat 6 cups water; add peas 
and remaining ingredients except thyme, 
salt, and pepper. Boil hard for 10 min- 
utes, then cover and simmer for 1 to 114 
hours, or until peas are soft. Remove 
bay leaf, and add thyme, salt, and pep- 
per just before serving. Serves 4 to 5.— 
H.R. P., Long Beach, Calif. 
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FLAME FAMILY oN Guarp... 


You have to hand it to Cleany .. . for the way he saves 
work and cleaning bills. This member of the gas- 
flame quints owes his reputation to the very nature of 
gas. It is consumed without residue; hence, no smoke, 
ashes or soot. x Gas is delivered clean, burns clean. 
The clear, blue flame of a clean, properly-adjusted 
burner indicates thorough combustion. * With a CP 
(Certified Performance) gas range, automatic gas 
water heater, silent gas refrigerator and carefree gas 
furnace and air-conditioner, you can count on extra 
hours of leisure; extra cash, too, that you’d otherwise 
spend for cleaning drapes and curtains or for redec- 
orating. And your home will retain that sparkling 
new look, longer. * When you build or remodel, 
insist on modern a/l-gas equipment. 

























The Other FLAME “QUINTS” assure EASIER HOUSEKEEPING too. 


# $3 





SPEEDY STEADY FLEXY THRIFTY 
gives you full assures absolute provides flexible faithfully guards 
heatinstantly. dependability. heat control. your budget. 
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Chicken Chop Suey. Assemble all ingredi- 
ents—chicken, vegetables, stock, ete. 

















Sauté the onion in butter, margarine, or 
salad oil until it is limp and golden 














Add the remaining ingredients, miz well, 
and cook as directed; season to taste 














Serve. with rice or noodles, on toast, or 
with Parsley-Noodle Custard. Serves 6 





A reminder: Every recipe that ap- 
pears in Kitchen Cabinet has been 
twice-tested—first by the con- 
tributor, and secondly by Sunset’s 
Home Economics Editor. All 
measurements are level. 
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CHICKEN GHOP SUEY 


This is an excellent way to use leftover 
chicken or turkey. It’s equally good 
served with rice or noodles, on toast, or 
with Parsley-Noodle Custard (see recipe 
given below) . 
medium-sized onion, thinly sliced 
Y% cup butter, margarine, or salad oil 
cups diced, cocked chicken 
cup diced, cooked celery (should be 
cooked just until tender, not limp) 
cup canned mushrooms 
cups chicken stock 
tablespoons cornstarch 
VY cup liquid from canned mushrooms 
Salt, pepper, and soy sauce or 
Worcestershire sauce to taste 


— 


~wn 


NN — 


Sauté onion in butter until limp and 
golden; add chicken, celery, mushrooms, 
stock, ang paste made by mixing corn- 
starch and mushroom liquor. Mix well, 


bring to a boil, and simmer for 10 min- 
utes, stirring until thickened; season to 
taste. Serve soy sauce as an accompani- 
ment, if desired. Serves 6—W.C., Reno. 
(Nore: Fresh or canned bean sprouts— 
1 cupful or so—are a delicious addition 
here. They should be added to the mix- 
ture along with the chicken, celery, and 
mushrooms.) 





APRIL DINNER 
%&Chicken Chop Suey 
*Parsley-Noodle Custard 


Tomato and Watercress Salad 


Asparagus 


Hot Rolls Jelly 
Rhubarb Tarts 


Coffee 











PARSLEY-NOODLE CUSTARD 


Serve this with mushroom, cheese, or 
tomato sauce as a meatless main dish, or 
use it as an accompaniment to creamed 
chicken, seafood, or meat, or dishes such 
as Chicken Chop Suey, above. 
2 cups uncooked, broken fine noodles 
4 eggs 
1 cup cream or undiluted evaporated milk 
V3 cup finely chopped parsley 
1 tablespoon grated onion 
-V2 teaspoon Worcestershire sauce 
Salt and pepper to taste 


Cook noodles in boiling salted water 
until tender; drain and rinse with cold 
water. Beat eggs slightly; beat in cream: 
add parsley and seasonings. Turn into 
a greased casserole, a ring mold, or in- 
dividual custard cups, set in a shallow 
pan of hot water, and bake in a moder- 
ate oven (350°) for 50 minutes to 1 
hour, or until firm. (Individual custards 
will require only 25 to 30 minutes’ bak- 
ing.) Serves 6 to 8.—V. H., Seattle. 


SPANISH STRING BEANS 


Add this to your roster of good vege- 
table dishes—string beans plus celery 
and a savory bacon-tomato sauce. 
5 or 6 very thin slices bacon, cut in 
small pieces 
V4 cup chopped onion 
V2 cup chopped celery 
1 (No. 2) can string beans or about 
22 cups cooked fresh string beans 
1 (8 oz.) can tomato sauce 


Salt and pepper to taste 
V3 cup fine bread crumbs 
Fry bacon, onion, and celery together 
until bacon is cooked and vegetables are 
nicely browned. Add string beans, to- 
mato sauce, salt, and pepper; mix well. 
Turn into a greased casserole, top with 
bread crumbs, and bake in a moderate 
oven (350°) about 25 minutes. Serves 


4—C. J. E., Butte, Montana. 


DOUBLE BOILER PRUNE WHIP 


The double boiler replaces the oven in 
the making of this cooked prune whip. 
Served very cold, with its creamy cus- 
tard sauce, it’s delicate and refreshing. 

20 uncooked prunes 

4 egg whites 

1 cup granulated sugar 

1 tablespoon lemon juice 
Stew prunes until tender (do not add 
sugar); remove pits and cut or chop 
prunes into small pieces. Beat egg whites 
until stiff; gradually beat in sugar; fold 
in prune pulp and lemon juice. Turn 
into a 2-quart double boiler that has 
been greased on the bottom only, cover 


tightly, and cook over boiling water for © 


2 hours. Let cool in double boiler, then 


turn out onto serving dish and chill in 
the refrigerator. Serve with the follow- 
ing Custard Sauce: 
4 egg yolks, slightly beaten 
V4 cup sugar 
Dash of salt 
2 cups milk, scalded 
1 teaspoon vanilla 


Combine egg yolks, sugar, and salt; 
gradually stir in hot milk; cook over 
boiling water, stirring constantly, until 
mixture coats metal spoon. Pour at 
once into a cold bowl or pitcher; add 
vanilla. Chill and serve with Double 
Boiler Prune Whip. Serves 6.—P. A. B., 
Bakersfield, Calif. 
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SOUP IDEAS 
FROM RANCHO 
KETTLES 











How to step up dining room interest yet cut 
down kitchen time is the theme of this 
Rancho idea page, No. 23 in our series. 

SUNNYVALE PACKING CO. 





@ These early Spring days all of us like to 
get as much sun as possible. Well then, why 
not fix a dinner you can carry out to the gar- 
den, so you won't miss a minute of basking 
in that heart-warming spring sunshine and 
fragrance? For example, this macaroni cas- 
serole, which Miss L. Meyers of San Diego 
suggests. With an assortment of pickles and 
raw relishes to be eaten out of hand, and a 
long loaf of hot French bread slashed in big 
chunks, and milk to drink, everyone is easily 
taken care of. Leave dessert to be eaten later, 
when you've gone back indoors. Now for 
Miss Meyers’ recipe. 





FAVORITE MACARONI CASSEROLE 
1 cup broken uncooked macaroni 
1 medium onion, chopped fine 
2 tablespoons meat drippings 
V4, to 34 lb. ground beet 
1 teaspoon salt 
Dash of pepper 
1 can Rancho Tomato Soup 


Cook the macaroni tender in boiling 
salted water, then drain and put into a 
gomseee casserole. While macaroni is 

oiling, cook chopped onion in meat 
drippings until soft; add ground meat 
and cook, stirring with a fork, until 
meat loses its red color and is well 
broken up. Add salt, pepper, and to- 
mato soup, and simmer a few minutes, 
then pour over macaroni and mix to- 
gether. Bake, uncovered, about 30 min- 
utes in a moderate oven (350°). Serves 
3 or 4. Pass grated Parmesan or other 
Italian dry cheese to sprinkle over in- 
dividual servings. 











With that basic recipe as a starter, you 
can make any number of different concoc- 
tions, according to your inspiration and what 
you have at hand. You can, of course, use a 
cup of spaghetti instead of macaroni; or use 
noodles—but you'll need 2 cups of them, 
for these curlicues of paste are lighter and 
bulkier than the “long” pastes. Or how 
about a minced clove of garlic with the 
onion? Still another substitute would be 
ground lamb or veal or pork sausage instead 
of beef. 
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As every good gardener knows it takes su- 
perior soil and lots of sunshine to grow prize 
vegetables—yet even prize vegetables are 
best only when dewy fresh. That's one rea- 
son why we built Rancho farm kitchens plop 
in the middle of the finest vegetable-growing 
land to be found—a rich, sunny western val- 
ley. We can whisk vegetables, crisply fresh 
and vitamin-rich, into Rancho kettles in'a 
matter of minutes after they are gathered. 


How long since you served a savory hot soup 
as a dinner opener? There’s no management 
problem, even though you are your own cook 
and waitress, if you plan a main course that 
can wait without attention while you all en- 
joy your soup. You'll find that a pattern like 
this works out well, and that you can easily 
change it to suit your own taste and con- 
venience. 





EASY-TO-MANAGE DINNER 
Rancho Pea Soup (or Vegetable, 
or Asparagus, or Tomato, or 
Chicken Noodle) 

Pickles Radishes | Green Onions 
Stuffed Breast of Lamb (or Meat Loaf) 
Oven-Browned Potatoes 
Wholewheat Rolls 
Hot Broccoli with Mustard Mayonnaise 
Frozen Mixed Fruit, barely thawed 
(or Home-Canned Fruit) 

Crisp Cookies Coffee 
The meat and potatoes are in the oven, 
of course. If you start the broccoli 
cooking shortly before you sit down to 
soup, it will be ready when you are 
ready to serve it. What with radishes, 
green onions, broccoli, and fruit, you 
can skip salad for once. Or you might 
choose to have a big bow] of green 
salad, and skip the broccoli! Whatever 
the make-up of the main course, you'll 
find that the soup “‘starter’’ makes the 
whole meal more attractive and more 

satisfying to everyone. 
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Do you make your own codfish cakes, or 
use the quick-frozen mixture? Eitheg way, 
you'll like them better than ever with a pip- 
ing hot Rancho Tomato soup-sauce. Maybe 
you'll prefer to make your sauce simply by 
adding some grated cheese to the undiluted 
soup and heating it. Or maybe you'll go for 
a Mexican touch: 











RANCHO MEXICANO SAUCE 
Cook a finely oa small clove of 
garlic and a minced small onion in 2 
tablespoon of oil or margarine. Add u 
can of Rancho Tomato Soup and a 
bouillon cube. Rub about 14 teaspoon 
of dried oregano between your hands 
into the sauce, heat thoroughly, and 
serve. You can thin the mixture slight- 
ly with hot water if you wish. This 
sauce is delicious not only with codfish 
cakes, but likewise with omelet or 
scrambled eggs, or with meat loaf. 

















Good way with vegetable soup. Combine 
a can of Rancho Vegetable Soup with a small 
can of frre ot add a very little 
water (about 14 cup), heat, and serve. 
Um-m-m! 
CHILI CON SAUSAGE 

Brown about 1/, Ib. of sausage links or pat- 
ties in a skillet, cooking until fairly well 
done. Take up sausages and pour off part of 
fat; then empty into the skillet a can of baked 
beans (or 2 to 3 cups of home-baked or 
frozen baked beans). Sprinkle with chili 
powder to suit your taste—usually 14 to 1 
teaspoon for that quantity of beans—and stir 
in a can of Rancho Tomato Soup. Put sau- 
sages on top of beans, cover, and simmer 10 
to 15 minutes, stirring occasionally. Serve 
with grated dry cheese to sprinkle over all, 
if possible. Serves 3 or 4. If you like, you 
can cook some minced garlic and onion in 
the sausage skillet before adding the beans; 
it’s a good touch. 


Chances are you’d make soup just like 
Rancho chefs do .. . if you had everything 
you'd need. That would mean a choice recipe 
—tested and perfected . .. a great array of 
the finest spices and savory seasonings . . . 
prize, plump vegetables picked at their best. 
It would mean watching and timing the 
cooking (in a shining, sunny kitchen) until 
just the right moment. For that’s how every 
variety of Rancho Soup is made! It's easier, 
of course (and lots less expensive), just to 
REACH FOR RANCHO on your kitchen 
shelf. Keep all five kinds: ruddy, robust 
Rancho Tomato; delicate, delicious Rancho 
Asparagus; hearty Rancho Vegetable; rich, 
creamy Rancho Pea; home-style Rancho 
Chicken Noodle. 


PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U. 5. DEPT OF 
aGeicutrure. 





That seal of inspection on every gleaming 
black-and-yellow Rancho label is your as- 
surance that ingredients and making are kept 
to the highest government standards. 
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SMELLS KEEN 
MRS. GREEN 





“Absence makes the heart grow 
fonder.” When we can “reconvert” 
to peacetime fishing we will be 
able to give you all of these fa- 
mous tunas you want. 

In the meantime, keep looking 
for these quality brands at your gro- 
cet’s...we are supplying him as often 
as we can with as much as possible. 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 





SEA FOODS 





 —— 





Solid pack or “grated”... 
both are Quality Tunas 


WHITEASTAR 





. 
GRATED ste TUNA 
You are an American 


...buy WAR BONDS! 
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Adventures in Food 


How to be a butter-maker .. . 


and 


recipes from a culinary specialist 


‘Dew have been times when the last 
thing a cook wanted to witness was the 
sight of cream being whipped into butter. 
For it meant that matters had gotten out 
of hand—that she had overbeaten her 
cream, and as a result some succulent des- 
must suffer. But nowadays finding 
butter in a mixing bowl is like finding gold 
at the end of a rainbow, and what once was 
a tragedy has become a most desirable state 
of affairs. 





Several readers have written us enthusi- 
astic accounts of their success as butter 
makers, and there isn’t a drop of heavy 
cream involved! It’s all done with the top 
1% to 2 inches of cream from bottles of 
milk, aided and abetted by an electric 
mixer, a churn-type mayonnaise mixer, or 
a heavy rotary beater. If your family 
drinks a lot of milk and likes it skimmed, 
you may want to embark on this worth- 
while culinary adventure. Here are the di- 
rections; follow them carefully. 

Store the cream, covered, in the refrigerator 
as you collect it. (You can make about 4 
pound of butter from 144 pints of cream.) 
It must be at least 48 hours old to make 
butter. When you’re ready to start opera- 
tions, be sure that the cream is at room 
temperature (68°). Pour it into the mixer 
bowl and beat it until butter forms. (It’s 
well to surround the bow] with newspaper, 
as there will be some splattering.) The time 
required for the metamorphosis will vary 
with the age, temperature, amount, and 
richness of the cream. It may take as long 
as 20 minutes—so be patient! 

When butter has formed, strain off the but- 
termilk, add about as much water (room 
temperature) to the butter as you had but- 
termilk, and wash the butter by giving it 


several turns with the beater. Strain off 
the resulting milky water, add fresh water, 
and repeat the washing process. Repeat 
again, if necessary; the butter is sufficiently 
washed when the washing water no longer 
becomes milky. 

Put the mass of butter into a bow! (pref- 
erably a wooden one which you keep for 
this purpose) and work it with a paddle 
or wooden spoon to remove the moisture. 
Work in salt to taste, squeezing out the 
last of the moisture at the same time. (If 
you like beurre sans sel, omit the salt.) The 
butter is now ready to use, but if you want 
to mold it in an old-fashioned butter mold 
or make balls, chill it briefly in the refrig- 
erator first so that it will be easier to handle. 


WAFFLE SPECIALTY 
We have always maintained that every cook 
should have a specialty—a dish at which 
he or she excels. Nothing can quite match 
the satisfaction that comes with knowing 
that one’s green salad or spaghetti or bouil- 
labaisse or whatever is just a little bit bet- 
ter than anyone else’s. So we were heart- 
ened when George Putnam of Berkeley, 
California, wrote us recently about his par- 
ticular culinary triumph. Here is what he 
has to say: 
Most every man thinks he can do some- 
thing better than anyone else—or at least 
better than the common run of people. A 
man’s vanity is flattered when compliments 
come his way. I am sure that all the praise 
lavished upon my De Luxe Waffles with 
Ham Gravy is genuine, because my own 
wife admits that my waffles are better than 
hers! And many people, even women, have 
begged for the recipe. Thus far I have de- 
nied all requests, but as the years advance 
upon me, the thought that my secret should 
follow me into the grave is intolerable. So 
here it is, detailed for the benefit of other 
culinary-minded men. (Of course, there’s 
nothing to prevent the distaff side of the 
household from trying the recipe.) 
Choose some Sunday morning after a late 
Saturday go-to-bed. Casually suggest to 
your wife that you will get breakfast and 
let her snooze a little longer. If she doesn’t 
act too suspicious and agrees, or, as some- 
times happens in an unguarded moment, if 
she suggests it herself, do not hesitate a 
moment. Hasten to the kitchen and put 
on an apron. (It must be a man’s apron. 
A man looks silly in a woman’s apron, and 
besides, it’s an emblem of submission to 
feminine authority.) 
It’s a good idea to make the Ham Gravy 
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first and put it into a double boiler to keep 
warm until the waffles are ready. 


HAM GRAVY 
1 (6 to 8 oz.) slice raw ham or V2 (12 02.) 
can spiced ham 
Water 
2 tablespoons tlour 
1 cup milk 
Seasonings to taste 

Dice the ham, put it in a saucepan with 1 
cup water, and boil for 15 minutes or so. 
Meantime, blend the flour to a smooth 
paste with a little cold water. Add the milk 
to the ham-water mixture, bring to a boil, 
and stir in the flour-water paste. Cook until 
thickened and smooth, season to taste, and 
then put into a double boiler to keep warm. 
Another thing: Be as quiet as possible, and, 
above all,-never go back to the bedroom 
to ask where anything is. Hunt it yourself. 
If disturbed, your wife may come out to 
the kitchen and offer needless advice, thus 
spoiling everything. 
Now for the waffles. Connect the waffle 
iron and proceed as follows: 


DE LUXE WAFFLES 

cup all-purpose flour 
teaspoons baking powder 
Y2 teaspoon salt 
tablespoons sugar 

1 egg 
1% cups milk 
tablespoons salad oil 
cup cornflakes 
Mix and sift the flour, baking powder, salt, 
and sugar. Beat the egg in a large bowl; 
add 34 cup milk and the salad oil; add the 
sifted dry ingredients, stirring until smooth; 
add remaining ¥% cup milk and the corn- 
flakes, stirring just enough to blend. Makes 
4 to 5 waffles. 
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When the waffle batter is ready and the 
iron is hot, you are, or think you are about 
ready to rout out the rest of the family. 
But wait a minute. I forgot to tell you to 
make the coffee and set the table. Never 
mind. Ten to one you’ve dropped a kettle 
or two with great clatter, and at this point 
your wife will come running to the kitchen, 
bring order out of chaos, and attend to the 
prosaic parts of the meal. If she’s a tactful 
woman, she will praise the waffles. 
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ANOTHER 


Making prepared baby 
foods available with- 
in the reach of every 
mother, with the conse-~- 
quent improvement in 
baby's well-being plus 
time saved in the kit~ 
chen, is a good example 
of the American way of 


life! 
"ve Mare Carter 








How to get that Feeding-Time Smile! 
Do as thousands of mothers do—start your baby on Gerber’s Strained Foods, 
recommended by doctors for these four benefits: (1) Made to taste extra 
good. (2) Cooked the Gerber way by steam to preserve precious minerals 
and vitamins, (3) Famous for uniform, smooth texture. (4) Every step in 
the making laboratory-checked. So be sure to get Gerber’s—with “America’s 
Best-Known Baby” on every package! 


If your baby is over 3 months 
Doctor will tell you that most babies over of added iron and Vitamin B:. Both 
3 months are likely to need extra iron. cereals are pre-cooked, ready-to-serve. 


Gerber’s Cereal Food and Gerber’s Just add milk or formula, hot or cold. 
Strained Oatmeal have generous amounts Buy both, and give baby variety! 


& Gerbers © 

CEREAL FOO? 
Gerbers 
OATMEAL 


erber’s 


OAKLAND, CAL 


Baby Poods 






Fr s le Cereals Strained Foods Chopped Foods 
ee sani bdnbdcceddh oPbnabUsaanohancest606600besescneseebeabbessansans 
Address: Gerber Products Company, Dept. ST 4-5, Fremont, Michigan 
My baby is now ...... months 


old, please send me samples of 
Gerber’s Cereal Food and 
Gerber’s Strained Oatmeal. 


FREER ES BLEU SOREN RONDO er 

















HINTS FOR HOME BAKers Wal 


Whole-Wheat Rolls 
in diq Time! 


Make them with Fleischmann’s 
yellow label Yeast — the only 
yeast with those EXTRA vitamins 


SPEEDY WHEAT ROLLS 


2 cups milk 

2 tablespoons molasses or dark 
brown sugar 

1% teaspoons salt 

1 cake Fleischmann’s Yeast 

5 cups whole-wheat flour (Graham) 

1 cup sifted white flour 

4 tablespoons melted shortening 


Scald milk; add molasses or sugar 
and salt; cool until lukewarm. 
Crumble in yeast and stir until dis- 
solved. Add half the flour and beat 
until smooth. Add melted shortening | 
and remaining flour, or enough to | 





make an easily handled dough. 
Knead thoroughly, keeping dough 
soft. Place dough in greased bowl, 
cover and let rise in warm place, 
free from draft, until doubled in 
bulk (about 1% hours). When light, 
shape into rolls and place in well- 
greased pans. Cover and let rise 
again until light (about 1 hour). 
Bake in hot oven at 425° F. about 20 
minutes. Makes 2% dozen. 








Fleischmann’s Famous Recipe Book 
in New Wartime Edition ! J 


Clip and paste on a penny post 1 
card for your free copy of 
Fleischmann’s newly revised | 
“The Bread Basket.’”’ Dozens 
of easy recipes for breads, | | 
rolls, desserts. Address Stand- 
ard Brands Incorporated, | | 
Grand Central Annex, Box 
477, New York 17, N. Y. 
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els of the West 


The Art of Cooking . .. by men... for men 


BRessen gave beans a solid position of 
social importance, but even the best oven- 
baked recipe from that venerable city can- 
not match the magnificence of a new recipe, 
which “is come out of the West.” Ells- 
worth D. Gage, of North Hollywood, Cali- 
fornia, merits our Chef's cap of recognition 
for a timely answer to the problem of a 
dish that is inexpensive, rich in flavor, and 
humble in a handsome way. Beans take on 
the elegance of caviar in Chef Gage’s recipe. 


SAN FERNANDO VALLEY BEANS 
povnd dried kidney beans or red beans 
V2 pound bulk pork sausage 
V2 cup brown sugar 
2 cups sliced apples 
onions, sliced 
cloves garlic, peeled 

12 cups tomato juice 

3 teaspoons salt 

V2 teaspoon pepper 

V2 teaspoon chili powder 
Wash beans thoroughly and soak overnight 
in cold water. Next day, bring to a boil, 
cover, and let simmer for 1 to 2 hours, or 
until tender. Drain, and put the beans on 
the back of the stove while you prepare the 
following mixture: 
Combine all the remaining ingredients in a 
saucepan, being sure to mix the sausage 
thoroughly with the apples, onions, garlic, 
etc. Bring quickly to a boil, then mix with 
the drained beans. Allow the whole mix- 
ture to simmer for at least 2 hours. Serves 
12 to 16.—Ellsworth D. Gage, North Holly- 
wood, Calif. 
Don’t be apprehensive about being able to 
boil the mixture which is to be added to 
the beans; there’s enough tomato juice to 
make it possible. However, if you still think 
you want more liquid, add some more to- 
mato juice. But when the dish is served, 
there should be little or no “soup.” 


— 


A 


For variation in flavor and a touch of the 
exotic, pour 2 ounces of Jamaica rum into 
the beans in the last 5 minutes of cooking, 
and serve the beans with sour cream ladled 
on the side! Contrast is ever the spice of 
good eating, and the dark, rich, red beans, 
piping hot, are made even more succulent 
by the smooth texture of cold sour cream. 
Chef Gage completes his menu with a 
green salad, coffee, and a bit of cheese. 
There is smart simplicity and good taste 
contained in the recipe which qualifies 
James 8. Morrow for membership in Chefs 
of the West. Once you've tried it, you'll 
remember it on frequent occasions when 
the time-worn question of “What shall I 
have for supper?” arises. 


GREEN PEPPERS WITH CHEESE SAUCE 

6 large green peppers 

12 slices bacon 

6 slices buttered toast 
Cut peppers in half lengthwise and remove 
seeds. Fry the bacon until crisp, then re- 
move it to absorbent paper to drain. Sauté 
the pepper halves in bacon fat until tender, 
and arrange 2 halves on each slice of toast. 
Cover with the following sauce: 


CHEESE SAUCE 
VY cup butter or margarine 
VY cup flour 
2 cups milk 
% cup grated sharp cheese 
V2 teaspoon salt 
V4 teaspoon cayenne 
VY teaspoon dry mustard 
tablespoon Worcestershire sauce 
Melt butter in a saucepan or heavy iron 
skillet over low heat; stir in flour; add milk 
gradually, stirring constantly, and cook 
until mixture is thickened and smooth; add 
cheese and seasonings and stir until the 
cheese is melted. 
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Pour the sauce over the sautéed peppers 
and garnish with strips of bacon. Serves 6. 
—James 8. Morrow, Oakland. 

If you like, you can add just a dash of 
Sherry to the Cheese Sauce, but as it 
stands, the recipe has classic virtue! 





E. G. Stockton, of La Jolla, California, 
sends us an equally unpretentious recipe 
which owes its distinction to the pungent 
and positive characceristics of curry. If 
you like the racy flavor of the East Indian 
condiment, your eyes will sparkle after your 
first mouthful of Chef Stockton’s concoc- 
tion, but if your palate craves more mild 
treatment, a slight pinch or even a few 
grains of curry powder will suffice. 


CURRIED SCRAMBLED EGGS, 
BEURRE NOIR 

eggs 
teaspoon curry powder 
V2 teaspoon salt 
tablespoons cream 
slices bacon 
small onion, minced 

Y2 green pepper, grated or minced 

Y% cup butter 
Beat eggs until light. Dissolve curry pow- 
der and salt in cream, and add to beaten 
eggs. Fry bacon until crisp, remove from 
skillet, drain, and chop fine. Pour surplus 
grease from skillet, leaving only enough 
to sauté the onion and pepper. When they 
are tender and delicately browned, add the 
chopped bacon and beaten eggs. Scramble 
over low heat with as little stirring as pos- 
sible. Brown the butter in a saucepan and 
pour over eggs as served. Serves 3 or 4. 
When accompanied by hot biscuits and 
strawberry preserves, this makes a break- 
fast long to be remembered!—E. G. Stock- 
ton, La Jolla, Calif. 
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Each month in these columns, Chefs of the 
West dedicates its efforts to a search for 
memorable recipes. It makes no difference 
whether the dishes are humble or elegant, 
whether they are designed for service at 
breakfast, luncheon, dinner, or supper. As 
long as they are worthy of repetition, they 
are worthy of publication for others to en- 
joy. Dig into your file of memorable meals 
today, and send the best recipe to Chef 
Gordon Goodwin, Sunset Magazine, 576 
Sacramento Street, San Francisco 11. 
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Tongues wagged at Versailles. Was 
not this Soliman Aga, this black-bearded 
envoy of the Sultan, outshining even the 
Sun King with the splendor of his dress, 
the magnificence of his palace? 


**Observe,” whispered courtiers of King 
Louis XIV, “the walls in his palace are 
glazed tiles and the ceilings are great rain- 
bow domes. His furniture is of scented 
wood, yet this curious one seats himself 
upon cushions instead of chairs and Nubian 
slaves serve a steaming beverage, black as 
themselves and of a great bitterness.” 





So, the fashionable of Paris were curious. 
One by one the dukes and the countesses 
came to inspect the exotic easterner. One by 
one they fell under the spell of the steam- 
ing black beverage. Coffee had come to the 
haut monde of 17th century France. But 
nowadays you needn’t be a Soliman Aga 
to serve coffee in high style. Try M. J.B 
in this delicious setting: 


Spicy Coffee Souffle 


Melt 3 tablespoons butter and blend 
in 3 tablespoons flour. Add % cup 
double-strength M. J. B Coffee grad- 
ually. Cook, stirring constantly until 
slightly thickened. Add 2 cup 
molasses, 4 teaspoon ginger, 4 tea- 
spoon cinnamon. Cool. Beat yolks 
of 4 eggs with 3 tablespoons sugar 
and a pinch of salt until thick and 
light. Blend into cooled mixture. 
Fold in stiffly whipped whites of 4 
eggs. Pour into greased casserole 
or individual cups and place in a 
pan of hot water. Bake in moder- 
ately slow oven (325°F) 45 to 60 
minutes depending on size of cas- 
serole. Serve hot with Coffee Rum 
Sauce. 


“Le Candiot,” a little man with a limp, 
helped introduce coffee to the French 
bourgeoisie. Each morning he strolled the 
streets of Paris in a clean white apron with 
a small brazier and a bubbling coffee pot 
on his arm. ‘“‘Cafe, cafe,” he sang, and house- 
wives rushed to doors to buy three fragrant 
cups for two sous. We’re sure “Le Candiot’s” 








customers, with their Gallic appreciation 
of good things to eat, would have ap- 
plauded this delicate sauce built around 
the rich flavor of M. J. B. 


Coffee Rum Sauce 


Cook 2 cup sugar in %4 cup very 
strong M. J. B until mixture forms 
a soft ball when dropped in cold 
water (238°F). Cool to lukewarm, 
then stir in % cup thin cream or 
undiluted evaporated milk, a pinch 
of salt, %4 teaspoon nutmeg and 1 
teaspoon rum flavoring. Scrumptious 
on the Coffee Soufflé or any pud- 
ding or cake. 


One secret of M. J. B’s unfailing good- 
ness is the constant flavor testing through- 
out the roasting and grinding processes. 
Your enjoyment of M. J. B actually de- 
pends upon the sensitive palates of our 
coffee tasters. We thought you might be 
interested in the recipe used by profes- 
sional coffee tasters to bring out all the 
subtle nuances of coffee flavor: 


Coffee Tasters’ Recipe 


Simply pour 12 parts boiling water 
over 1 part of coffee. The amount 
of coffee, according to an old-time 
coffee tester’s maxim, should equal 
the weight of “‘a nickle, a dime and 
four green coffee beans.” 





To make sure your M. J. B comes to you 
as fragrantly fresh as it leaves the roaster, 
every single pound is vacuum packed. It’s 
insurance that all the delicate fragrance, 
the rich goodness of M. J. B is saved for 
your cup. It’s one reason why we say — 
You Can’t Make A Bad Cup of M. J. B. 





M. J. 8 CO., SAN FRANCISCO 
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Circus party 


Featuring “Big Top” fun 
and a picnic on the floor 


F none the delivery of the circus wagon in- 
vitation shown at right to the last enthusi- 
astic “I had such a good time,” this party 
is designed to be fun for the children and 
easy for the host’s or hostess’ mother. Fur- 
thermore, the preliminary arrangements 
are so simple that the children can help— 
and so attractive that they'll want to! 
Party preparations begin with the making 
of the invitations. These might be worded, 
“Will you come to my circus party on Fri- 
day, the 20th of April, at 5 o’clock?” The 
lettering can be done in script very easily 
with a large lettering pen. 

A special feature of the party is the animal 
masks and “trainers’” hats which are given 
to the guests as they arrive. They furnish 
the incentive for a fine circus parade! The 
masks are made of heavy wrapping paper, 
as described under the illustration above. 
They need not be painted, although they 
are, of course, more colorful that way. 
Other animals besides those shown—such 
as tigers, seals, and giraffes—can also be 
used. A dime-store book of animal pictures 
will help the designer achieve a reasonable 
facsimile of her subjects. 

A trainer’s hat is made of kindergarten 
construction paper as follows: Start with 
a 9- by 12-inch rectangle of red or blue 


The clown, whose body contains favors, is 
flesh crepe paper. Cans form legs. Features, feet, ruff, hands, and curly hair are cut from construction paper. Neck is of stiff cardboard 


28 





Animal masks are cut from large pieces of heavy wrapping paper, sewed together with col- 
ored wool. They are painted with poster colors; features, the elephant’s ears, and the 
bear’s tongue are cut from kindergarten paper. Masks are tied on with tape under arms 


paper. Attach a semicircular piece of a con- 
trasting color to one of the long sides of the 
rectangle with paper fasteners; this will be 
the visor. Narrow bands of paper are at- 
tached to each of the lower corners; these 
fasten at the back of the head. The finish- 
ing touch is a paper cockade at the top of 
the hat. It is a small piece of paper in a 
bright color, pleated and attached with 
paper fasteners. 

Since the hats are easier to make than the 
masks, it’s a good idea to give half of the 
guests hats and the other half masks, and 
let each animal have a trainer. Another 
way to simplify things is to provide a blan- 
ket with each mask so that two children 





can form one animal, after the fashion of 
the horses in the old vaudeville shows. 


NOW WE EAT 
Lunch, or supper, is served in transformed 
shoe boxes, like the one in the photograph 
on next page, and the children sit on the 
floor, oriental style. (You'll have to do a 
little furniture moving the day of the 
affair.) The clown centerpiece stands on 
a large wrapping paper mat, as shown be- 
low, in the center of the room. Directions 
for making the clown are given under the 
illustration. The mat is decorated with dots 
of bright-colored showcard paint and ani- 
mal pictures cut from a dime-store book. 
Arranged around the big mat are smaller 
ones, 18 by 24 inches, each with the name 
of a guest on it. These small mats are dec- 
orated with the half-finished figure of a 
clown. His body is cut from gaily colored 
paper and pasted to the mat to form two 
pockets; one holds a napkin and the other a 
box of crayons. The crayons are used to 
complete the clown’s body and decorate the 


made from paper-covered hat box, two No. 2 cans, and head of cotton wound with strips of 
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Invitations are construction paper; wagon 
parts are in contrasting color. Animals cut 
from books are under black yarn “bars” 


mats further according to each guest’s ar- 
tistic talent. When the children have fin- 
ished eating, the clown centerpiece is 
dismantled, and noise-maker favors are dis- 
tributed from his hat-box body. 


ABOUT THE MENU 

A word about the menu: Since the meal is 
to be served in boxes, it should consist of 
simple, easy-to-eat foods. One good com- 
bination is a chicken salad sandwich, a pea- 
nut butter-jelly sandwich. a paper container 
of ice cream, and oatmeal cookies. Another 
is tuna salad in a paper container, a jelly 
sandwich, and a piece of angel food cake. 
It’s just as well not to serve a beverage with 
the meal; cups on the floor have a way of 
getting tipped over. Instead, the children 
might later parade to the kitchen or the 
patio for a “pick-me-up” of milk or pink 
lemonade. And somewhere along the line 
there should be bags of popcorn or peanuts. 
There won’t be much need to worry about 
organized games at a party like this. The 
masks, hats, and noise-makers will provide 
lots of incentive for spontaneous fun. But 
if there is time, a simple game such as pin- 
the-tusk-on-the-elephant, a peanut hunt, 
or a potato race would add to the gaiety 
of things. Modeling animals out of model- 
ing clay is also a good pastime—and not 
too strenuous! Prizes might carry out the 
animal theme; books about animals, wind- 
up and string-pull animals, and animal bean 
bags would all be appropriate. 





Shoe boxes are made into lunch boxes by 
covering the printing with plain paper and 
decorating with writing in showcard colors 
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GOOD IDEAS for your next 


Poem about TEA TIMERS 


(Those tasty, rich crackers you serve with 
soups, salads, hot or cold drinks, etc.) 
Tea Timer Crackers make 
toothsome hors d’ oeuvres 
They're grand with the soup 
course, ideal with chops 
These good crackers, in fact, 
are the tops 
“As is,” spread with cheese or 
your best-liked preserves. 
So crisp, so crunchy, so 
packed with savor 
They win cheers from the 
important guest 
In fact, Tea Timer Crackers 
are blest 
With a quality known as the 
party flavor. 


at SAFEWAY 


Mrs. Lewis’ Tea Timer Tray 


Carrot or celery sticks, flanked by lus- 
cious ripe olives. Deviled egg halves. 
And a bowl of cream cheese mixed 
with tangy horseradish to spread on 
crisp, delicious Tea Timer Crackers. 








GUESTS PLAY 
“GUGGENHEIM” 


in the Corte Madera home of 
Mrs. James Lewis 


Easy game for any number of 
guests. Give everyone sheets of 
paper ruled in 6 columns of 5 
squares each. 
Players decide on 
a subject like 
Cities. All write 
this subject in 
2nd square of Ist 
column. Choose 
other subjects like 
Rivers, Occupa- 
tions, Flowers, 
etc., for 3 remaining squares of 
1st column. Then choose a 5-letter 
word like BREAD as key word. 
In top squares everybody puts B 
in 2nd column, R in the 3rd, etc. 

Object is to fill in squares op- 
posite each subject beginning with 
letter at top of column. For in- 
stance, opposite Cities under B you 
could put Buffalo, Berlin, etc. Next 
a city beginning with R, then E, 
etc. Do same with other subjects. 
After 15 min., cry “Time’s up” and 
pass the Tea Timers while you 
score. To score, if 8 are playing 
and only 1 player has Buffalo, say, 
for a city beginning with B, he 
gets 8 points. If 2 have Buffalo, 
each gets.4 points, etc. Highest 
score wins game and a handful of 
crisp, tasty Tea Timer Crackers. 


TEA TIMERS Pays $15 


For Party-game Suggestions 


Send to Tea Timer, Party Game, 
P.O. Box 2249, San Francisco 26, 
California. If you are first to sug- 
gest a particular game, and your 
game is selected, you’ll get $15. 
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% Lady! Do you put your spare change into WAR STAMPS ? 











MEATLESS 
DAZE! 


Hew to create a coup de maitre 
with many usual ingredients un- 
available ...how to make attrac- 
tive menus under wartime short- 
ages and rationing...these are the 
problems that face the chefs of the 
West day after day. They deserve 
a cheer for the patriotic way they 
have served, not only their old- 
time patrons, but thousands of 
newcomers! 
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Vegetable 
cookery 


V sens is the spice of vegetable cookery 
—and with so many good vegetables to 
choose from, and so many interesting ways 
of preparing them, it’s an easy ingredient 
to obtain. Here are some flavorful sugges- 
tions for spring menus: 


STRING BEANS 
String Beans Piquant: Prepare beans and 


’ cook in boiling salted water until tender; 


drain. Over them pour tart, well-seasoned 
French dressing to which minced onion has 
been added. Serve hot. . . . String Beans 
in Cheese Sauce: Mix cooked beans with 
cream sauce to which grated cheese has 
been added. It’s a good idea to use half 
liquid from cooked beans and half cream 
or evaporated milk as the liquid for the 
sauce. . Hot String Bean and Bacon 
Salad: Prepare 2 pounds beans and cook in 
boiling salted water until tender; drain. 
Mince 3 slices bacon and cook until crisp; 
remove bacon and mix with beans. Sauté 
14 to 1% cup chopped onion in the bacon 
drippings for 2 or 3 minutes; add 4% cup 
vinegar and bring to a boil. Pour this mix- 
ture over the beans and bacon, mix well, 
and season to taste. Serve hot. Serves 6. 


PEAS 

Peas and Mushrooms: Mix cooked peas 
with an equal quantity of sautéed mush- 
rooms. Add a little cream and melted but- 
ter or margarine, and season to taste. . . . 
Peas in Squash Cups: Cook small, whole, 
scallop (pattypan) squashes in boiling 
salted water until tender; drain. Scoop out 
a little pulp from the center of each to make 
a cup; fill with buttered peas. . . . Peas 
and Onions: Mix equal parts of cooked peas 
and small, whole, cooked onions. Add 
melted butter or margarine and seasonings 
to taste, or serve the vegetables together 
in cream sauce. 





CELERY 


Celery Victor Salad: Cut celery hearts in 
half lengthwise; don’t separate stalks. Cook 
until tender in well-seasoned chicken or 
beef stock; let cool in stock; drain. Mari- 
nate in French dressing, then arrange on 
lettuce and garnish with anchovy fillets 
and coarsely ground black pepper. 

Celery and Almonds au Gratin: Combine 
diced, cooked celery with a generous 
amount of shredded, blanched almonds. 
Add well-seasoned cream sauce and turn 
into a greased baking dish. Top with 
grated cheese and bake until bubbly. . . . 
Celery and Carrots: Combine equal parts 








The graham crackers in this 
package are crisp as a spring 
morning. So good to bite into, 
children eat them like candy. 

Try Pirates’ Gold Grahams 
with a bowl of milk for 
luncheon. See how appetizing 
a noon meal can be. 

Mind you, the honey taste in 
these crackers comes from the 
real honey in them. The rest is 
fine molasses, pure vegetable 
shortening, nourishing grains. 

No wonder children love 
Pirates’ Gold. Let them have 
plenty—for grahams are whole- 
some as food can be when the 
name on the package is 
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of diced, cooked celery and diced, cooked 
carrots. Add melted butter or margarine, 
chopped parsley, and seasonings to taste. 
Or, add well-seasoned cream sauce, turn 
into a greased baking dish, top with but- 
tered bread crumbs, and bake until thor- 
oughly heated. . . . Celery and Corn: 
Combine equal parts of diced, cooked cel- 
ery and cooked or canned whole kernel 
corn. Add a little sautéed green pepper, 
melted butter or margarine, and seasonings 
to taste. 
CUCUMBERS 

Boiled Cucumbers: Peel and slice or dice 
cucumbers; cook in boiling salted water for 
5 to 10 minutes, or until tender; drain. 
Serve in a sauce made by mixing 2 parts 
melted butter or margarine and 1 part 
lemon juice with chopped parsley or chives, 
salt, and pepper to taste. . . . Baked 
Stuffed Cucumbers: Peel cucumbers and 
cut in half lengthwise; scoop out seeds with 
a spoon. Parboil cucumber shells in salted 
water for 5 minutes; drain. Fill with a well- 
seasoned stuffing made by mixing minced, 
cooked chicken, fish, or veal with bread 
crumbs and enough cream or stock to mois- 
ten. Place in a greased baking dish and 
bake in a moderate oven (350°) for 20 to 
30 minutes, or until tender. Serve with 
tomato sauce. 





MISCELLANY 


Cauliflower-Cheese Salad: Cook whole cau- 
liflower or flowerets,in boiling salted water 
until tender; drain; cool. Marinate in 
French dressing, then arrange on crisp let- 
tuce, sprinkle generously with grated 
American or crumbled Roquefort cheese, 
and garnish with mayonnaise and paprika. 

. Carrot-Potato Salad: Slice 4.cooked 
carrots and 2 or 3 green onions; dice 3 or 4 
cooked potatoes; shred 4% head lettuce. Mix 
vegetables, sprinkle with 4% teaspoon cel- 
ery salt, and add enough mayonnaise to 
moisten; season to taste with lemon juice, 
salt, and pepper. Put into a chilled salad 
bowl and garnish with ripe olives and slices 
of hard-cooked egg. Serves 5 or 6. . ... 
Smothered Zucchini and Onions: Sauté 
thinly sliced zucchini and onions together 
in butter, margarine, or oil for 2 or 3 min- 
utes, then cover and cook very slowly just 


. until vegetables are tender. Stir several 


times during cooking. Season with salt and 
pepper before serving. A dash of thyme or 
marjoram is good here, too. . ... Carrot 
Purée: Cook carrots until tender in boiling 
salted water, then drain and force through 
a ricer, food mill, or sieve. Add butter or 
margarine, salt, and pepper to taste. Car- 
rots in this “dress” seem to have an entirely 
new flavor. ... / Asparagus Shortcake: Make 
large baking powder biscuits. While still 
warm, split and spread with butter or mar- 
garine. Cover with freshly cooked aspara- 
gus tips and serve with cheese sauce or with 
cream sauce to which sliced hard-cooked 
eggs have been added. 
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or COW BRAND 
BAKING SODA 


O.. Baking Soda, 
which is pure Bicarbonate 
of Soda, is an effective 
dentifrice. Used regularly, 
it not only cleans teeth well 
but quickly brightens them 
to their natural color. It 
has a delightfully refresh- 
ing after-taste which we 
believe you'll like after you 
have used it for just a short 
time. Economize by making 
our Baking Soda your fam- 
ily dentifrice. A package, 
which will last for weeks, 
costs just a few cents. 










CHURCH & DWIGHT CO., Inc. 
40 Cedar Street, New York 5, N.Y. 
Please send me FREE BOOK describing 
uses of Baking Soda; also a set of Colored 
Bird Cards. (Please pnnt nome and address | 
X-62 
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Good ideas 


Sunset Readers Offer Their 
Housekeeping Suggestions 


Peassiie’ Good Ideas on shortcuts to 
easier and better homemaking are always 
welcome, especially in these busy days. 


MINT HINT 
I keep mint growing in the three flower pots 
on my kitchen window sill. It is pleasantly 
fragrant and is handy for culinary uses, 
such as seasoning lamb or garnishing fruit 
cocktail —L. C., San Francisco. 


‘(Note: Mint grows best in a wider, shal- 


lower container, since its roots spread but 
do not grow deep. It should be put in a 
fairly shady spot and given lots of water.) 


COMMUNICATION SYSTEM 

Our family has found a system of memo- 
randum keeping that we like better than a 
bulletin board. We use two old tiles, each 
4 inches square. These, with a pencil, are 
kept in the kitchen, and they are used for 
grocery lists, telephone messages, notes, etc. 
One is white and one yellow; the yellow one 
is for more urgent items. A quick wipe 
with warm, soapy water while doing the 
evening dishes gives us a clean slate for 
the following morning. —F. M. S., West 
Los Angeles. 


KNITTERS’ NOTE 
When wartime knitting needles become 
dull or broken, sharpen them with a pencil 
sharpener; then file smooth with a nail file. 


It works!—P. S. S., Los Gatos, Calif. 


GARBAGE CAN TRICK 
Lining the kitchen garbage can is a cross 
every housewife has to bear daily. Here’s 
an effective way: Use several thicknesses 
of newspaper curved into a cylinder, over- 





lapping the ends. Crush the inside layers 
of paper into the bottom of the can; this 
makes a spongy base which will absorb 
moisture and help prevent rust.—C. W., 
Ojai, Calif. 


CONTINENTAL THRIFT TIP 
Textile specialists of the U. S. Department 
of Agriculture have tested the very old 
European custom of waxing toes and heels 
of stockings to make them wear longer. 
They report that stockings so treated wear 
four times as long before holes appear. All 
one needs to do is to rub the heels and toes 











Even my best 


dishes are better 
with Jewel! ---» 








@ Favorite of good cooks for genera- 
tions, Jewel gives extra deliciousness to 
cakes, pies, biscuits, cookies—and does 
it every time! 

Get a carton of Jewel next time 
you shop. Use it for all your cooking 

. . and notice the difference! 

Jewel is a special blend—a blend of 
fine bland cooking fats that gives amaz- 
ing shortening power . . . and makes 
Jewel the perfect all-purpose shortening! 
It comes in the handy, economical 
carton. 





IT’S BLENDED FOR BETTER RESULTS! 
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with a piece of candle wax or paraffin. The 
government specialists recommend this 
treatment before each wearing, though one 
application may last through several wash- 
ings. If only a thin film of wax is applied, 
it will not interfere with appearance or 
laundering. Wax may be used on cotton, 
rayon, or woolen stockings. 


READY FOR ACTION 
The habit of re-threading your needles be- 
fore returning them to the pincushion is 
quite a help. A threaded needle offers more 
incentive to do those small darning jobs.— 


E.P.G., Palo Alto, Calif. 


SPARE THE IRON 
Since I don’t have a curtain stretcher, I 
find this procedure helpful in laundering 
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ruffled curtains: I hang them from one line 
to the next and put clothespins every few 
inches, attaching them to the thick part at 
the edge of the ruffle. When the curtains 
are dry it is necessary to iron only the 
ruffle —D. C. L., San Jose, Calif. 


SEWING AID 
To keep silk or other slippery material from 
sliding to the floor when stitching it, pin a 
large turkish towel over the extension of 
the sewing machine. The toweling will also 
catch small threads and lint. —J. W., Olym- 
pia, Wash. 


AND NOW A TURKEY FEATHER 
A large turkey feather is just the thing to 
use to get in among the small wires of elec- 
tric toasters without injuring them. I keep 
the feather handy in my knife drawer. I’ve 
used the same one for years—it just doesn’t 
seem to wear out!—H. F., Oakland. 


KITCHEN OFFICE 

I painted an old writing desk so that it 
would fit into my kitchen color scheme, and 
it has proved to be a wonderful conveni- 
ence. The pigeon holes and drawers hold 
mail, magazines, writing paper, scissors, 
paste, and household scrap-books. While 
waiting for water to boil or a cake to bake, 
I can catch up on correspondence or bring 
my scrap-books up to the minute.—E. L., 
Ross, Calif. 


ERSATZ TABLE-CLOTH LACE 

Now that cotton lace table-cloths are un- 
obtainable, I’d like to share an idea for an 
excellent substitute. I managed to find 47- 
inch, unfigured, large-mesh glass curtain 
material in a sturdy weave. I bought a 
piece long enough to cover my table, hand- 
hemmed the ends, and crocheted a simple 
edging in a matching shade of cotton 
thread around the sides and ends. The cloth 
is inexpensive and easy to launder, and so 
far no one has suspected its true identity. 
—A. E. 8., Potlatch, Wash. 
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HINTS ON HOW TO USE NATURE’S MOST NEARLY PERFECT FOOD 





S-S-S-SH! KEEP IT SHADY! 


Here’s a milk tip worth heeding. Important 
nutritional elements in milk are Vitamins 
Cand Be (Riboflavin)—and milk left stand- 
ing in the sun loses a large part of these 
vital nutrients. Too long exposure to sun- 
light also affects the fine milk flavor you 
enjoy. Golden State milkmen know this. . . 
are careful to leave customers’ milk in 
shady spots whenever possible. Help your 
milkman serve you better by specifying a 
convenient shady place where he can leave 
your dairy products. 





Salmon Loaf 


Mighty good hot, with cucumber sauce... 
cold in sandwiches or with cold plate. 


2 cupsboned salmon 4 tsp. grated lemon 


2 tbsp. Golden State rind 


Butter, melted 2 tbsp. lemon juice 
¥ 2 tbsp. peace relish 
i 


” tsp. salt J 2 eggs, lightly beaten 
\% tsp. paprika 1 cup bread crumbs 
34, cup Golden State Evaporated Milk 


1. Mince salmon. 2. Mix in butter, salt, 
paprika, lemon rind and juice, pickle 
relish, and beaten eggs. 3. Soften crumbs 
in milk; combine with fish. Place in but- 
tered casserole, cover and bake in mod- 
erate oven (350° F.) 45 minutes, remove 
cover and brown 15 minutes. Serves 6. 


Cucumber Sauce 


2 tbsp. Golden State Butter 
2 tbsp. flour Y, tsp. salt 
1 cup Golden State % tsp. pepper 
Evaporated Milk 1 cucumber, chopped 


1. Melt butter; blend in flour. Pour in 
evaporated milk slowly; and stir constant- 











ly until sauce thickens. Season and add 
cucumber just before serving. 








SEE THE STATE 
“THRU A WOMAN'S EYES” 


Well, of course, we really mean “hear” in- 
stead of “see.’”?” Anyhow — we're talking 
about Barbara Tate for Golden State, who 
is on the air every day, Monday through 
Friday, with a program you'll like, featur- 
ing tales of fascinating and unusual doings 
of women in the West, and a daily inter- 
view with someone you'd like to know 
who’s doing something unusual, helpful — 
or just interesting. KPO, San Francisco, at 
4:30 P.M., KNX, Los Angeles, at 5:15 P.M. 





























When the Family asks, 
*‘What’s cookin’?”’ 


You can have a brand new, taste-pleasing 
answer with this favorite dish that simply 
makes a Sunday night supper sing. 


Creamy Welsh Rarebit 


Y, tsp. salt 


5 tsp. dry mustard 
Y, cup cheese, 


1 cup Golden State 
Evaporated Milk cut in cubes 
1 tsp. A-1 sauce 4 slices bread 
| 1. Blend mustard with 1 tbsp. milk. Add 
| 1-1 sauce, remaining milk, and cheese. 
2. Cook in double boiler, stirring con- 
stantly, until cheese is melted. Serve im- 
| mediately on toast. Serves 4. 














SUCH POPULARITY MUST BE 
DESERVED 


Recent surveys show that, in California, 
most popular single way to use evaporated 
milk is in coffee. Among users of Golden 
State Evaporated Milk this preference goes 
’way, "way up... because this evaporated 
milk has a farm-fresh flavor found in no 
other. Try it to make your coffee more de- 
liciously golden good. 





‘It’s a lotta Baloney”— 
and You'll Like It 


Here's a point-saving main dish that will 
bring plenty of requests for repeats from 
your satisfied family. Try it. 


Creamed Potatoes in 
Bologna Cups 


3 medium potatoes Y, cup water 


2 tbsp. Golden State 2 tsp. salt 

Butter Y4 tsp. paprika 
3 tbsp. flour 1 tbsp. celery tops, 
1 cupful Golden State chopped 


Evaporated Milk 6 slices bologna 

1. Boil potatoes and dice. 2. Melt butter, 
blend in flour, slowly add evaporated milk, 
water, salt, and paprika to make tasty 
white sauce. Add celery and potatoes. 3. 
Slowly heat bologna slices in a greased 
skillet until they curl into cups. Fill the 
cups with creamed potatoes. Serves 6. 
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A Full Line of Quality Datry Products 


GOLDEN STATE COMPANY LTD. 











So Fresh 
So Smooth 
So Good! 








DELICIOUS ON 
ORANGE AND 
AVOCADO 
SALAD 














- For beverages, cakes, desserts... for 
every chocolate use...Guittard’s gives 
you the rich, luxurious flavor of rea/ 
chocolate ...the world’s finest! No 
more bothersome grating or melting 
of old-fashioned solid chocolate . . . 
Guittard’s is chocolate in easy-to-use 
powder form. 














Buffet suppers 


an especially delicious piéce de résistance. 
Incidentally, the recipes for these featured 
dishes take kindly to doubling, in case your 
guest list is large. 


Ever hostess will agree that the easier 
things are for her, the more successful the 
party. There are times, of course, when 
fuss and folderol are necessary and even 
desirable, but in general, streamlined enter- 
taining means more pleasure for all con- 
cerned. One of the best ways to simplify 
things is to make your meal-with-guests a 
buffet supper. Properly planned and pre- 
pared, it can be as delicious as any five- 
course dinner—and, what’s more, it will 
practically serve itself! 

About the simplest pattern for a buffet 
supper includes a hearty hot dish and a 
salad, with whatever accompaniments you 
like in the way of relishes, bread, etc., fol- 
lowed by dessert. If you want to add an 
opening course, you can serve glasses of 
fruit or vegetable juice or cups of steaming- 
hot soup in the living room before supper. 
Or, if hors d’oeuvres are on the agenda, 
you can consider them the introduction to 
the meal. Such delicacies as crabs’ legs or 
prawns with a bowl of mayonnaise, avo- 
cado balls or tiny tomatoes to be dipped in 
Thousand Island Dressing, and artichoke 
leaves topped with a dab of chicken or sea- 
food salad are an excellent choice for this 
double role. 

In planning the menu, there are a few spe- 
cial points to keep in mind. Remember that 
everything for the main course will go on 
one dinner plate, and steer clear of “juicy” 
dishes that ‘are apt to run into each other. 


Be sure that the meal is easy to serve and 
easy to eat. Rolls that are already but- 
tered, individual salads, foods that don’t 
require too much carving and cutting—all 
mean smoother service and a minimum of 
effort for the participants. 

By all means arrange to keep the hot food 
hot; second helpings shouldn’t be tepid. 
After the guests have taken their initial 
servings, whisk the remainder back to a 
warm oven; or bring out just enough for 
the first “round” to start with, and keep 
the remainder in the kitchen until needed. 
If a hot dish can’t survive such a treat- 
ment with impunity, it doesn’t belong on 
a buffet menu! 

So much for generalities. Let’s get down to 
some specific menus, each of which features 





MENU 


%&Chicken Mousse Ring 
filled with 
Peas or Whole Kernel Corn 
%&Mushroom Sauce 
Mixed Green Salad 
Buttered Hot Biscuits Apple Jelly 


Lemon Sherbet Sponge Cake 


Coffee 











CHICKEN MOUSSE RING 
cups minced, cooked chicken 
cups soft bread crumbs 
cup cooked rice 
cup chopped pimiento 
eggs, well beaten 
cups milk or chicken stock (or use 1 cup each) 
V2 teaspoon paprika 
Salt to taste 
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Combine all ingredients in order given, and 
mix well. Pack into a well-greased ring 
mold, set in a shallow pan of hot water, 
and bake in a moderate oven (350°) for 
40 to 50 minutes, or until firm. Allow ring 
to stand in a warm place for 10 minutes or 
so; this insures easy removal. Unmold on 
a hot platter and fill center with peas or 
whole kernel corn. Serve with Mushroom 
Sauce (recipe below). Serves 6 generously. 
(If you prefer, you can put the sauce in the 
center of the ring and serve the vegetable 
in a separate bowl.) 


MUSHROOM SAUCE 
VY cup butter or margarine 
Y2 pound fresh mushrooms, sliced, or 
1 (8 oz.) can mushrooms 
VY cup flour 
cups chicken stock (use canned chicken soup 
or make stock with bouillon cubes, if you 
like) 
Y% cup cream 
tablespoon parsley 
Ye teaspoon paprika 
Salt and pepper to taste 
egg yolks, slightly beaten 
tablespoon lemon juice 


Melt butter in the top of a double boiler: 
add mushrooms and cook gently over di- 
rect heat for 5 minutes; add flour and blend 
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well; add stock gradually and cook. siir- 
ring constantly, until mixture is thickened 
and smooth; add cream, parsley, and sea- 
sonings. Mix a little of the hot sauce with 
the egg yolks; add to remaining sauce and 
cook over hot water for a minute or two. 
Just before serving, stir in lemon juice. 


MENU 


%Chilean Noodles 
Fresh Vegetable Salad: 
Tomato, Asparagus, and Avocado in 
Individual Lettuce Cups ; 
Toasted Buttered French Bread 
Celery Curls Olives 





Warm Gingerbread with Vanilla Ice Cream 
and Chocolate Sauce 
Coffee 











CHILEAN NOODLES 

pound ground beef 
medium-sized onion, finely chopped 
small carrot, grated 
pound fresh mushrooms, sliced, or 

1 (8 oz.) can mushrooms 
or 3 tablespoons oil 
cups canned or stewed fresh tomatoes 
cup Claret 
Salt and pepper to taste 
cups uncooked fine noodles 
Grated Parmesan-type cheese 
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Sauté beef, onion, carrot, and mushrooms 
in oil, stirring frequently, until meat and 
vegetables are nicely browned. Add toma- 
toes, Claret, and seasonings; simmer very 
gently for 25 to 30 minutes. Cook noodles 
in boiling salted water until tender; turn 
onto a hot platter, pour sauce over them, 
and sprinkle generously with cheese. Serves 
8 generously. (This can also be served as 
a casserole dish. Simply mix the noodles 
and sauce, turn into a casserole, sprinkle 
with cheese, and bake just long enough to 
melt the cheese.) 





MENU 


*%Crab Bonita 
Individual Tomato Aspic Rings 
filled with Cole Slaw 
Buttered Cornbread Shoestring Potatoes 
Olives Radishes 


Lemon Meringue Pie 
Coffee 











CRAB BONITA 
2 slices white or whole wheat bread 
1¥2 cups milk 
eggs, well beaten 
pound (about 2 cups) fresh or canned 
crabmeat 
tablespoons butter or margarine, melted 
tablespoon minced onion 
Juice of 1 lemon 
tablespoon catsup 
teaspoon prepared mustard 
V2 teaspoon Worcestershire sauce 
Salt and pepper to taste 
slices crisp toast 


Put bread and milk in a large mixing bow]; 
let stand for a few minutes, then stir with 
a fork so that bread is thoroughly mashed. 
Add eggs, mix well, and then add crab and 
all remaining ingredients except toast. Turn 
mixture into a greased casserole and grate 
the toast over the top. Bake in a moderate 
oven (350°) for 30 minutes. Serves 6. 
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$5.00 for Good Ideas! 


Have fun creating your own ideas for these 
columns. $5.00 goes to everyone who sends a 
recipe that is used! The superb quality and 
fine flavors of Tea Garden delicacies inspire 
the best of cooks. Send your entry, with your 
dealer’s name, to: Tea Garden Products Co., 
San Francisco 11, Calif. 
x *k * 


The new Tea Garden Fancy Western style 
syrup is made as 60 years of syrup-making 
have taught us Westerners like it best— 
moderately thick, so it doesn’t soak into hot- 
cakes quickly ; rich in color; definite and de- 
licious in flavor! Use it for the recipe below. 


“Brownies” are the cookie favorite of so many 
families that we picked this recipe from Mrs. 
R. E. Dimick,of Corvallis, Oregon, for one of 
the $5.00 payments. With no sugar at all it 
makes delicious cookies, rich in flavor. 





Tea Garden Brownies 


% cup flour 14 cup shortening 

% teaspoon baking 14 cup Tea Garden 
powder Syrup 

% teaspoon salt 2 eggs 


7 oz. semi-sweet 1 teaspoon vanilla 
chocolate % cup nut meats 


Melt chocolate and shortening over hot 
water; cool slightly, add Tea Garden 
Syrup; beat in eggs, one at a time; add 
sifted dry ingredients, vanilla and nut 
meats. Spread on an oiled and floured pan 
about 8 x 12 inches. Bake in a moderately 
hot (375°) oven about 30 minutes, Cut in 
squares while warm. 
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There are two kinds of Tea Garden Orange 
Marmalade—and both are delicious! The 
bitter-sweet marmalade made from desert- 
ripened oranges is clear and golden; the 
English-style marmalade is deep amber in 
color, with the tangier flavor of Seville orange 
peel. Use either kind for these tarts. 


A new type of pastry (that you’d never guess 
contains cottage cheese) is the basis of this 
recipe from Mrs. Cathleen Garrison of Seat- 
tle. It turns out tarts that would make the 
Queen of Hearts green with envy, for they 
have the delicious, true fruit flavors of Tea 
Garden Marmalade or Preserves. 





Tea Garden Cottage Cheese Tarts 


1 cup shortening 2 cups sifted flour 
1 teaspoon salt* % cup Tea Garden 
1 teaspoon vanilla Marmalade or 

1 cup cottage cheese Preserves 

*% teaspoon more if shortening is unsalted 
Cream shortening, add salt and vanilla, 
blending well ; add cottage cheese and mix; 
add flour and mix thoroughly. Chill the 
dough about 3 hours. Roll like pastry. Cut 
in 3-inch squares. Place one teaspoon of 
your favorite Tea Garden Preserves or 
Orange Marmalade in the center of each 
square and fold up the corners, envelope 
style. Place squares on an ungreased 
baking sheet and bake in moderately hot 
(425°) oven 15 or 20 minutes, or until 
aoe browned. Makes from 2 to 3 dozen 
arts. 














The kind of preserves that take blue ribbons 
at state fairs are the kind you get when you 
buy Tea Garden . . . made of orchard-ripe 
fruit, freshly picked, gently handled, care- 
fully cooked in small batches to capture the 
true fruit flavor and retain the rich, natural 
color. - * «+ 

Spring days call for spring salads and here’s 
a salad dressing recipe with zip and zest that 
was sent by Miss Jenny Lunde of Oakland. 
Using the basic equal parts of salad oil, lemon 
juice and Tea Garden Syrup (try the new 
Fancy Western Style), you can vary the sea- 
sonings to suit your salad, and your whims. 
Vee = ] 
Tea Garden Salad Dressing 


% arenes onion 





| % cup Tea Garden 


Syrup sa 
1%, cup lemon juice % teaspoon garlic 
4% cup olive or salt 

salad oil 1 teaspoon grated 
% cup chili sauce onion 


1 clove of garlic 
Mix the ingredients, chill and shake thor- 
oughly before using. One-half teaspoon 
salt may be used instead of the onion and 
garlic salt; the other seasonings may be 
varied. (We added a little dry mustard, a 
dash of Cayenne and some vinegar! ) 








xk * 
Now that eggs are plentiful, custard is an 
ideal dessert—and a mighty good one when 
made with Tea Garden Jelly, as suggested by 
Miss Roberta Ames of San Francisco. 





Tea Garden Jelly Custard 
2 cups milk 14 cup sugar 
2 eggs \% teaspoon salt 


1 tablespoon flour % teaspoon vanilla 
6 tablespoons Tea Garden Jelly 
Scald milk; beat one whole egg and yolk 
of second. Combine flour and 4% cup sugar 
and stir into egg yolks. Add salt, vanilla 
and milk and pour into oiled custard cups. 
Set in a pan of hot water and bake in a 
slow (325°) oven for 45 minutes or until 
custard is firm. Remove from oven and 
cool. Beat egg white until stiff, add re- 
maining sugar and beat until it stands in 
peaks. Spread each custard with your fa- 
vorite Tea Garden Jelly (Mixed Fruit is 
delicious) and top with the meringue. 

Brown in 325° oven about 15 minutes, 


TEA GARDEN PRODUCTS CO. 














PRESERVES « JELLIES + SYRUPS + GRAPE JUICE » MARASCHINO CHERRIES » SWEET PICKLED AND BRANDIED FRUITS 
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e “I guess I’ve just taken pillows for 
granted. I’ve never realized how important 
it is to sterilize the waterfowl down that 
goes into them.” 

Good pillows are not only a matter of 
good materials and workmanship—they are 
also a matter of the manufacturer’s good 
faith, When you 
buy an Irving pil- 
low, you can be 
sure that the down 
is not only scoured 
and aerated—it is 
sterilized—because 
Irving realizes that 
when you spend a 
third of your life 
with your face against a pillow, you want 
to be sure about such things. 

As soon as war work will permit, Irving & 
Co. will again make the finest pillows you can 
buy. They’re decidedly worth waiting for. 
Irving & Co., 33 N. W. 4th, Portland 9, Ore. 
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Space finders 


Piaxsixe a new house so that there will be adequate 
room for all your possessions is relatively easy. What is 
hard is fitting your goods and chattels into already-built 
quarters that simply aren’t big enough. But there are 
countless small things you can do so that what space you 
have is used to best advantage. Perhaps some of the ideas 
illustrated here will help you solve a problem. 








A sofa placed away from the wall may be 
backed by a roomy, two-layer shelf. The 
top of the shelf, flush with the sofa, forms 
a stand for lamps, ash-trays, and/or a small 
radio, and pinch-hits for a*coffee table; the 
under-shelves hold books and magazines. 





In a kitchen too small for a table, a col- 
lapsible “bar” may be the answer. Hinged 





braces support the shelf when it is in use; 
both fold against the wall when space is 
needed for other purposes. 








A narrow shelf over the bathroom window 
holds extra toilet tissue, household cleanser, 
etc. The curtains are hung from a pole at- 
tached to the shelf. A matching ruffle, on 


a pole above the shelf, is caught at the 
pleats with rings so it will slide back easily. 








When the legs were removed from this old 
oak chest and shelves added at the top, it 
became an open cupboard for kitchen 
equipment. A peasant motif would be par- 
ticularly effective in decorating it. 





A library-style magazine rack doubles as a 
bookshelf in a child’s room. This is a neat 
space-saver for the large, thin books that 
children always collect. 








Wall-bracket tables may be used to save 
floor space in a bedroom too small for bed- 
side tables. Another advantage would be 
that they save moving furniture while 
making the bed. 
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A shallow hall closet becomes a powder 
room when the door is papered to match 
or harmonize with adjoining walls. A mir- 
ror and a shelf for toilet articles are on the 
inside of the door; below them is a hook 
for short wraps. 




















An open cabinet, 434 inches deep, is at- 
tached to the back of a bathroom door. It 
supplements both linen cupboard and medi- 
cine cabinet. 














When closet space is limited, the inside of 
the bedroom door can be put to good use, 
as in this small boy’s room. Cap hooks, 
shoe bag, a shelf for a comb and brushes, 
and a mirror find a place here. 
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Make and spread this delicious 
Cinnamon Coffee Cake with Dur- 
kee’s Troco Margarine. Durkee’s 
Troco Margarine is made by anim- 
proved process which churns the 
pure, nutritious, vegetable oils 
right in with the fresh, pasteurized 
skim milk. Every pound contains 
9,000 units of Vitamin A. 


SPREAD + COOK: BAKE> FRY 






















CINNAMON 
COFFEE CAKE 


1% cups sifted enriched flour 

2% teaspoons boking powder 

Ye teaspoon salt 

1 teaspoon cinnamon 

Ya cup Durkee’s Troco 
Margarine 

1 cup sugar 

Yo teaspoon vanilla 

2 eggs, separated 

Yo cup milk 





Mix and sife dry ingredients. 
Cream margarine; gradually 
cream in sugar; beat in vanilla, 
then egg yolks; add dry ingre- 
dients alcernately with milk, 
stirring only enough to blend 
well; fold in stiffly beaten eg 

whites. Pour into greased 8-inch 
square pan; bake in moderate 
oven (350°) about 45 minutes. 
Cream together 2 tablespoons 
Durkee's Troco Margarine, 4 
cup powdered sugar, and % tea- 
spoon cinnamon; spread over 
top of cake; return to oven for 
5 minutes. Serve warm. 

















Ask for A*l when dining out. 


Keep A*l on the table at home. 


One sauce for all meats, fish, fowl, eggs, 
beans or salads. The international fa- 
vorite for over 100 years. Not rationed. 


G. PF. Heublein & Bro., Inc., Hartford 1, Conn. 


The DASH that 


makes the DISH 











Clean your 


floors 


The sparkling biue powder which 


Lightens Housework Through Chemistry 
— 
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TWO are better 
than ONE! 








@ TWO delicious old-time flavors 
combine to give you a new, lip-smack- 
ing taste-sensation in Best Foods 
Mustarp spiked with 
Horserapisu. Not too 
strong...not too mild 

. it’s an exciting, 
savory combination! 


Get a jar today! 










Sore 


BEST FOODS 
MUSTARD 


with HORSERADISH 















BROILED IN BUTTER 


MUSHROOMS 
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Closet planning 


A GENEROUS amount of closet space is al- 
lowed for as a matter of course in planning 
a modern home. The closets themselves are 
a challenge, however; we think the chal- 
lenge is met in the plans shown here. 
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Above is a woman’s closet and below, 2 
man’s, each planned to utilize every square 
inch of space. Special places are furnished 
not only for hats, shoes and dresses or suits, 
but also for accessories. In the woman’s 
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closet, gloves, belts, flowers, hose, scarfs, 
and purses are arranged on the closet door: 
their being in full view lends efficiency (and 
inspiration) in dressing and in taking care 
of them. The man’s closet has become a 
dressing room by the addition of a mirror, 
built-in drawers, and a recessed ceiling 
light. Herein the closet comes into its own, 
a functional room rather than a catchall. 
These closets will keep themselves in order! 


STORAGE CAB. 
SHELF UNDER 





















FOR BLOUSES 























go into the storage cabinet rather than in 
boxes; the clear floor space is easy to clean 








STEIN 


The stately stein will ever be a sym- 
bol of good fellowship and good times. 
And what more fitting background for 
a handsome collection of pottery than 
warm and friendly Western Pines.* 

These gracious woods have a know- 
ing way of doing their job, whether it 
be to create a cheery rumpus room in 
the basement or lend their distin- 
guished charm to the finishing of a 
lovely drawing-room. 


*Idaho White Pine 
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* Ponderosa Pine 





Today, building and remodeling are 
biding their time until Victory. But 
scheming and planning are as timely 
as buying War Bonds. To help you 
dream your dreams, we'll gladly send 
you a beautiful picture book of home 
interiors — absolutely FREE. Write for 
your copy of “Western Pine Camera 
Views” today. Address: Western Pine 
Association, Dept. 191-K, Yeon Building, 
Portland 4, Oregon. ~ 


*Sugar Pine 
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Plan for man’s closet. 





















DETAIL 








Corner space, often lost in a deep closet, 
is saved by drawers. Detail is shown above 
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Space is provided 
for all items except overcoats. Tie rack is 
hung on the door; shoe shelves are on left 













... made with CINCH CORN 

BREAD MIX. Each package con- 
“ tains ALL necessary ingredients. 

Just add water, mix and bake. 

Try this! Split muffins, fill with a 
dab of butter 
and jelly and 
replace in oven 
for a minute 
or two. 


Try Cinch 
Waffles and 
Cinch Hot 
Cakes, Too! 











A CINCH FOR FLAVOR 
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Plenty of “Jang “om 
on a meat sandwich keeps the 
flavor of the meat fresh and tasty. 


he Perfect Salad Dressing 


iF ITS 


NALLEYS 


ITS GOOD 








BUY WAR BONDS AND STAMPS 


JUST FLICK YOUR HOE 
AND AWAY WEEDS CO 


Y In soils, texturized with 

Palco Pete’s Mulch, 
weeds lift-out easily — 
“Toots and all. And, one 
application lasts indefi- 
nitely. BUY and TRY A 
BAG TODAY. 


Sold by leading Nursery, 
Seedand Hardware Stores. 















WRITE FOR 
FREE 
SAMPLE 





Rilco Rte’ 
MULCH 


DISTRIBUTORS 


H. V. Carter Co. Aggeler & Musser 
52 Beale St. 652 Mateo St. 
San Francisco 5 Los Angeles 21 
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~ Western hardwoods 


a= OTHER DAY we saw more than 30 va- 
rieties of Western hardwood in one lumber- 
yard. We recognized few of them, but our 
orchards, shade plantings, forests, and 
backyards were the source of supply. Here 
are a few of the woods we saw: 


The English walnut, commercially recog- 
nized as the equal of Circassian walnut, is 
tough, strong, and hard, but it works as 
easily as black walnut. The buris, crotches, 
and butts are beautifully marked and col- 
ored. It stains and finishes superbly, and 


holds nails well (a very valuable asset). 
The wild Western black walnut tree, called 
in Southern California, “nogales,” is a mag- 
nificent wood, dark with striped markings. 
It has all the fine, adaptable qualities of 
Indiana black walnut. 

The California sycamore has a beautiful 
figure, especially when quarter-sawed. It 
is hard, but amenable to hand tools and 
carving. It is also a splendid furniture and 
cabinet wood. For a most unusual table 
top, matched, quarter-sawed California 


HOW TO MAKE A BOX 





Materials: %4” hardwood 





, soft pine, cigar boxes, etc.; 2 pes. 2”x6+1," for sides; 





LC 


2 pe. 


= 


2”x35';" for ends; 2 pes. 4,\;"x6,\;" for top, bottom. (1) Lay out pieces, mark with 
tri-square. (2) Use fine tooth saw and cut along outside of lines. (3) Check pieces for 
squareness; accuracy is imperative. Use block plane or sandpaper to correct sawing errors 





(4) Pieces ready for assembly. Liquid glue and small wire brads (18 gauge x 4%”) used. 
(5) If power tools are used, cut rabbets on ends of side pieces, all around top 4” deep, 
sanded off after assembly to insure good fit. A groove, 1%4"x1", for 
bottom piece, is also cut around side piece, 4” up from bottom. (6) Apply glue to edges 
and nail together, letting ends protrude about 5", which is to be sanded off later 


ty voder : © 
i6 wide; + 





(7) Nail and glue on top, bottom. Set nail heads below surface with fine nail set. Fill 
holes with plastic wood, crack filler, sand off edges. Top is sawed off after glue is dry, 
assuring tight lid fit. (8) Draw a line all around sides and ends 34” down from top of 
box and saw apart. Edges smoothed by rubbing on piece of sandpaper. Line with cigar 
box wood 11}” wide cut to inside dimensions and glued inside body of box to keep lid in 
place. (9) Decorate with simple geometric borders cut with small “U” gouge, and lacquer 
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sycamore boards are cheap but lovely. 
Sycamore looks a little like Australian lace- 
wood, but is harder and finishes better. 


The common camphor tree is a delightful 
cabinet wood. It gradually loses its strong 
odor if exposed and not shellacked. For 
closet linings or chests, some consider it a 
better moth repellent than cedar. It is very 
workable, with beautiful figure and grain, 
and stains, finishes, carves, and nails easily. 


Flowering magnolia has unusual markings, 
from light cream to dense black, in streaks 
which give a novelty effect to small articles. 
It is hard and finishes well, but is brittle 
and nails poorly in small sizes. 


Several flowering acacias have desirable- 
cabinet-making qualities. The wood is rich 
brown with good figure and grain, hard and 
strong, finishes and stains well. 


Olive is hard and strikingly marked. Wood 
from our older trees is as usable as Italian 
olive, but it takes long growth to produce 
the fine markings. Small sizes are good for 
turnings and novelties. 


Commercial pear wood used to come from 
Bavaria, but our trees of equal age should 
prove as good. It is a light, strong, and very 
tight wood, without prominent markings. 


Wild black cherry is an old standby for 
commercial furniture. Its growth is wide- 
spread, much of it coming from Oregon. 
Orchard cherry may be used in limited 
sizes. Commercial cherry is usually pieced, 
the grain matching pretty well in any com- 
bination of heartwood-to-heartwood. For 
kitchen utensils, spoons, knives, forks, 
trays, hot plates, and dishes, this is a splen- 
did and durable wood. It cuts, carves, nails, 
and handles with ease. 


Plum, apricot, apple, peach, fig, and avo- 
cado are usable, depending on the sizes de- 
sired. As with all orchard woods, sound- 
ness is a factor, as these trees are often 
riddled by borers. Sound lumber can be 
used for small novelty and turning work. 


So you’ve brought home a tree trunk— 
what now? There are sawmills around and 
small power saws available. If you want 
to try to make lumber, slash-saw the cant 
into 2-inch slabs. Stack these slabs in their 
order to re-form the original trunk, with 2- 
inch wide and 144-inch high cleats at each 
end of the board and in the middle if boards 
are long. Use cleats all the same thickness 
so that the pile will stack perfectly. Paint 
ends to keep from drying out too fast. A 
good heavy coat is necessary. Protect stack 
from the elements; cure one year. 

If you want to try some special variety of 
wood, visit or write to this strange lumber- 
yard where we shopped—Joe Rigelsberger, 
Tropical Hardwood Company, 3160 Ban- 
dini Blvd., Los Angeles. (There may be 
other such yards, but this is the only one 
we know of.) Joe has 200 kinds of domes- 
tic and foreign woods, gathered and accu- 
mulated over the past 30 years, and he 
supplies them in any size and quantity to 
universities, hobbyists, and commercial 
users. He procures special wood for special 
people, and mails it anywhere. 
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The “out-doorness” of knotty pine wall- 
paper...the western simplicity of maple 
furniture...what a perfect background 
for this gay plaid rug, designed by Deltox! 
If you like your beauty functional, you'll 
love its sturdy Kraft fiber weave—no nap 
to attract dirt or lint. Your Deltox dealer 
has other styles, too, many of which are 


” Aarons gnats Sow pi 4 


reversible. So see him about a new Deltox! 
You may have to wait a bit for one, but 
in the meantime he'll be glad to show you 
how to keep your present rugs in top- 
flight condition. 


*approximate price for 9 x 12 











STOP] 


Get the BLACK LEAF 40 @ 
| 








Aphis (plant lice), leafhoppers, 
leaf miners, mealy bugs, lace bugs, 


most thrips, young sucking bugs and 
similar insects can be controlled. 


SPRAY with BLACK LEAF 40 


An ounce makes 6 gallons of spray effective 
on aphis. Full directions with package—A 
uick, sure, economical control for 
ese (nsect pests. 
Just a little spread on roosts 
kills poultry lice and feather mites. 
See Your Dealer 
TOBACCO BY-PRODUCTS & CHEMICAL 
CORP., INCORPORATED, Louisville2,Ky. 4403 


LOOK FOR THE LEAF ON THE PACKAGE 





A DAINTY APPLICATION, 
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Revolutionary 


Hand SPRAYER 





New Streamlined HARCO 


Control garden 
pests this quick, 
easy new way. Long ex- 
tension rod quickly 
sends insecticides to 
tallshrubs, small plants, 
hard to reach places. 
Sprays up, down, side- 
ways without, adjust- 
ment. Attractive, 
colorful. Only profes- 
sional type sprayer 
priced so low. Only 
$2.35 complete. 

















AT YOUR GARDEN SUPPLY DEALER 

GERMAIN’S 

GERMACO PRODUCTS 
LOS ANGELES 21, 





BACK THE ATTACK 
BUY WAR BONDS AND STAMPS 









BAD LUCK TO BREAK A MIRROR 


a2ee MOORE 


PUSH-LESS HANGERS 


Use Push-Pins for lighter wall decorations and drapes. 
Stati » hard ond stores. 
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MOORE PUSH-PIN CO., PHILADELPHIA, PA 








Floor polishing’s simple when 
you use OLD ENGLISH NO 
RUBBING WAX. Spread it 
gently over floors and linoleum. 
That's all. This wax dries 
itself—in 15 minutes—to a 
crystal-hard finish. Doesn't 
strain the budget, either! 





TO RENEW 
FURNITURE 








Go over it with OLD ENGLISH 
SCRATCH REMOVING POLISH. 
This covers up scratches as it shines 
the furniture brightly. The 

price shines, too! 






OLD ENGLISH Al! Purpose O19 English 
CLEANER. Dissolves dirt and CLEANER 
grease from painted surfaces. No >. 
hard rubbing, no rinsing. 
And paint lustre stays bright. 
All this and moncy- 

saving, too. 
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HOWARD HOFFMAN 


Fences 


O- ALL MATERIALS used for garden acces- 
sories, none establishes a more harmonious 
and congenial relationship with plants than 
natural wood. In the above picture, there 
is a rhythmic sequence from the wood stake 
fence to the wood paving blocks, thence to 
the brick edging, and from it to the grass. 








Redwood grapestake fence is one of the 
best materials found for enclosing Western 
gardens. It’s stable, durable, and weathers 
beautifully. It asks for only the simplest, 
most unobtrusive of planting. Here plant- 
ing is of Paul’s Scarlet roses and white-flow- 
ered Sweet Alyssum. Other suggestions are 








Variegated ivy (Hedera canariensis varie- 
gata) clings with large heart-shaped, cream- 
blotched leaves at points where the fence 
makes a sharp angle. Delphiniums, Cat- 
mint (Nepeta Mussini), pansies grow in the 
narrow beds along the fence. The brick edge 
makes the lawn cutting easier and neater 




















Burmese Honeysuckle (Lonicera Hildebran- 
diana) for warmer climates, and low St. 
John’s Wort (hypericum) in light shade; 
grapes, thornless boysenberries, or young- 
berries and a border of strawberries for 
service yard fences; and Star-Jasmine 
(Rynchospermum jasminoides) and ajuga 
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For a simple, comfortable, country garden, 
there is nothing like an old picket fence. 
Here, unpainted pickets enclose a rose and 
iris garden. (Roses fill the center beds, 
while the iris, mostly the tall blue varieties, 
grow in the beds against the fence.) Rock- 
Roses (cistus) are seen in the foreground 


SMART SIMPLICITY 
Bamboo makes a sophisticated fence that 
quite definitely dominates the planting be- 
low it of white marguerites, stock, and 
other flowers. To utilize this background 
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to the utmost, plant against it material 
with picturesque outline and not too heavy 
foliage masses. Examples are the Flowering 
Quince (thinned so that it does not be- 
come too thick) , Golden-Bells (forsythia) , 
dainty spiraeas, such as Spiraea Thunbergit 
or S. prunifolia plena, or a very slender vine 
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hay FEEDING 
ta haY STARVING 


Complete 





Nourishment! 


‘THE 

COMPLETE 
PLANT 

FOOD 


Don’t risk the beauty of your 
lawn! Don’t half feed it. Make 
sure your grass gets all the food 
elements it needs from the soil. 
Feed famous Vigoro, the com- 
plete plant food. 

A real square meal for plants, 
Vigoro supplies the food ele- 
ments that grass must have to 
come up strong and beautiful. 

Spring rains help soak all 
these precious grass-growing 





..- Give your Lawn 






elements clear down—within 
easy reach of hungry, thirsty 
grass roots. And your lawn 
comes up healthy, smooth and 
a beautiful deep-green. What’s 
more, thick, healthy, Vigoro- 
fed grass willactually help choke 
out weeds! Vigoro’s a real 
beauty <reatment for lawns and 
for flowers, shrubs or trees, too. 
So get some right away. And 
remember! Feed it early! ; 





Get more vegetables-— better 


vegetables with ViGoro 


Remember Vigoro for your vegetable garden, 
too. Recent, carefully controlled tests have proved 
that Vigoro helps produce far greater yields of 
vegetables. Stock up now to be sure of ‘your sup- 
ply! Get Vigoro from your garden supply dealer. 
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Make a room look new 
in a minute or two 


WITH 


READY-PASTED BORDERS 






















34 Colorful Patterns 
Washable, Fadeproof 
This is Pattern 

No. 6201 


“Du Barry” P 
or a 


Decorative 
Edge on Plain 
or Painted Walls 
--- Top and Bottom 


Adds a Bright 
Touch When Used 
Around Doors, 

Mirrors, 

Cabinets, Too! 


to Stick or 
money back 


Costs as little as 15¢ per 12 ft.Roll 


AT HARDWARE, CHAIN, DRUG, DEPT. 
& WALLPAPER STORES EVERYWHERE 


Another Product of 


UNITED WALLPAPER, 
Chicago 54, Illinois 


COPYRIGHT 1946, UNITED WALLPAPER, ING, 
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| Orchid house 


Hucu SUMMER temperatures, brilliant 
sunlight, and low humidity were some of 
the handicaps that had to be overcome by 
Mr. and Mrs. H. F. Stewart, Jr., of Pasa- 
dena, California, when they decided to 
grow orchids. In attempting to provide the 
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proper temperatures and humidity for their 
orchid collection, they devised what we feel 
is a most ingenious method of shading. Gar- 
deners living in sections where dry summer 
heat makes greenhouse management diffi- 
cult will do well to consider the shading 

PHILIP FEIN 





Afternoon shade is very desirable in hot climates. Note that the roof ventilators are but 
slightly opened, reducing evaporation and proving effectiveness of the muslin covering 
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A gentle, subdued light is most desirable for orchids, since they cannot stand the direct 


sunlight. 


The cheesecloth screen is drawn to one end on very dull or overcast days 
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method described here and illustrated in 
the accompanying photographs. 
Twelve-inch iron shelf brackets are screwed 
on each end of the peak of the roof and on 
the four corners of the eaves (see illustra- 
tion). Between the brackets, lengths of¢ 
finished 1- by 2-inch redwood crossbars are 
attached. 

Unbleached muslin or cheesecloth strips are 
sewed together to make one large: piece that 
covers the roof from one eave to the other. 
This large covering of sewed strips is 
stretched over the roof and fastened on the 
redwood strips with thumb tacks. 

With the muslin or cheesecloth covering 
placed a foot above the glass, an insulating 
air space is created and extra shading is 
afforded. The air space under the’cloth will 
cause the inside temperature to remain 12 
to 15 degrees lower than the outside tem- 
perature during the summer. During win- 
ter this muslin covering can be removed, 
leaving the cheesecloth for shade on the 
inside of the house. 

The inside cheesecloth is hung over wires 
extending the length of the house, and can 
be moved to one end on dull or overcast 
days, thus permitting control of light in- 
tensity. Orchids cannot stand direct sun- 
light at any time. 

On the lower right is the circulating hot 
water heating system controlled by a ther- 
mostat. Inside the house, also controlled 
by a thermostat and a humidistat, is a mist 
spray with a small fan back of it. The two 
vents which appear on the front of the 
house provide means by which fresh air is 
drawn through when the cooling system of 
the water spray and fan is in operation. 
These houses measure 9 by 12 feet, and cost 
about $200. At present, priority require- 
ments make it impossible for most garden- 
ers to build or to buy them. However, those 
who are looking toward owning such a 
greenhouse in the future will do well to 
make their plans now. 


BUILDING SUGGESTIONS 

There is a wide variation in the size and 
design of greenhouses, but the fundamental 
principles of location, foundation, construc- 
tion, and ventilation remain more or less 
the same. 

A situation admitting the maximum of 
light, an abundance of sunlight, free circu- 
lation of air, yet protected from cold pre- 
vailing winds, is preferred. A south or 
southeast exposure with the greenhouse 
running from north to south is desirable. 
The entrance should face south for added 
sunshine to the interior, and better control 
of drafts. 

A good foundation is important. In the 
Northwest, a brick, stone, or concrete foun- 
dation and side walls with the upper parts 
glass would be most satisfactory. However, 
the pre-fabricated greenhouses of wood and 
glass (some with glass extending to the 
ground) are ideal for the average gardener. 
They are very easily assembled. No putty 
glazing or painting is necessary. A few firms 
are making prefabricated greenhouses at 
this time. 
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NEW WESTERN TONES 
FOR WESTERN HOMES 






Fresh...clean... sunny...new tones. Desert Dasvn, Mission White, 
Glacier Blue, Sunshine Yellow, Spanish Ivory, Sierra Green, and other 
lovely new hues to make the walls of your home as cheery as the 
outdoor West itself. 

“VELDURO” is a superior quality ove-coat wall finish that goes on 
in a jiffy, dries in an hour, carries no unpleasant paint odor, and is 
cleaned with a moistened cloth. 

There’s a difference in one-coat wall finishes. Only “VELDURO” 
gives you the clear sunny hues and the durable hard finish of 
“VELDURO.” Apply over most 

any wall surface... painted or 
unpainted walls, wallpaper, 
textured walls, plaster, wall- 
board, brick, unglazed tile 
or concrete. Do it yourself — 
or call in any good painter. 















SOLD BY DEALERS 
WHO SELL GOOD PAINT 





@ Thin with water 

@ Quick and easy 

@ Use brush or roller 
@ Dries in an hour 

@ No unpleasant odor 


@ Easy to clean 








“NEW WESTERN TONES 
FOR WESTERN HOMES” 
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PRODUCT 









FULLERGLO 


AVERAGE PAINT COST 
only Yo 


It’s fun to cook in a cheerful 
Fullerglo-decorated kitchen... 
and it’s good home management, 
too. For Fullerglo protects 
woodwork . . . withstands steam 
and repeated washings. . . 

is one of the easiest of all wall 
surfaces to keep clean. 


Fullerglo is just the thing 
for ‘‘doing over’’ bathrooms, 
nurseries and playrooms, too. 
It goes on easily and smoothly... 
and it lasts, and lasts. 


Your choice of eye-pleasing, 
decorator-selected colors! 


heres a 
FULLER PAINT 
DEALER 2éare you 





W. P. FULLER & CO. 


Branches and Dealers throughout the West 
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6) meuae~ameteur and expert—have 
long disagreed about the correct methods 
of tomato culture. Most often the tomato 
is regarded as a temperamental plant which 
is subject to whims rather than laws. 


Science, of course, is unhappy without law, 
and as a challenged scientist, our Garden 
Science Editor, Dr. Went, of the California 
Institute of Technology, proceeded some 
years ago to bring some order into the hap- 
hazard business of how to grow tomatoes. 
His report to Sunset readers follows. 


When the law of cause and effect is applied 
to present day tomato culture, almost any- 
thing can happen. For example: 


Of the many difficulties that beset the to- 
mato grower, the diseases of tomatoes are 
among those least easily overcome. In 
many sections curly top damage is severe. 
In late years the cause of curly top has 
been definitely established. This disease 
appears some time after a leaf hopper in- 
fected with the curly top virus has fed on 
the tomato plant. The sting of the leaf 
hopper is the cause, and the disease is the 
result. 


In some cases, the cause-and-effect rela- 
tionship is much more complex as, for in- 
stance, in the wilting of tomatoes. This 
may be caused by too little moisture in the 
soil, too dry air, too low soil temperature, 
or by injury to the water piping system 
inside the plant. Usually two or more of 
these causes combine to produce the effect. 
We are reasonably well informed about the 
causes of wilting, and usually the layman 
is able to trace it to one of these causes. 


FRUIT SET 


Even more complex is the situation with 
regard to fruit set on the tomato plant. 
Practically every climatic factor (temper- 
ature, rain, humidity, wind, light), every 
soil condition, and every gardening prac- 
tice (watering, fertilizing, pruning, culti- 
vating, etc.) has been held responsible for 
poor or good fruit set and fruit quality. On 
the basis of present knowledge, it is impos- 
sible even for the expert to say which of 
these conditions has to be watched most 
carefully to prevent failure. Therefore, all 
are equally stressed in manuals for tomato 
growers. 


In field experiments, no satisfactory an- 
swer can be obtained to the question: 
Which factors control fruit production in 
the tomato plant? If, for instance, more 
fruits are produced after rains, is this due 
to the water, the dark weather, the higher 
night temperature, the higher humidity, or 
to the lower day temperature? All of these 





Tomato troubles 


Dr. Went settles a few arguments 


conditions usually are prevalent in periods 
of rainy weather. 


GREENHOUSE TESTS 
Only recently has it become possible to find 
a satisfactory answer to this question. It 
was accomplished by growing plants in the 
tailor-made climates of air-conditioned 
greenhouses. 
Tomatoes were grown from the seedling 
stage to maturity in a climate typical of 
a Berkeley spring day, an average Pasa- 
dena summer day, or a hot Riversidé sum- 
mer day. These climates could be main- 
tained for months at a time, and it so 
happened that the tomato plants responded 
in a very different way to the various 
climates. 
(Note: With the exception of the fact that 
certain minimum temperatures are reached 
about one month later in Portland and Se- 
attle, there is very little difference in the 
minimum temperatures in these cities and 
in Berkeley during the late spring and early 
summer months. Examination of the tem- 
perature chart on page 46 of the February 
1945 Sunset will confirm this statement.) 
In a more scientific way, these climates 
are expressed by both day and night tem- 
peratures. Tomato plants of the same va- 
riety, of exactly the same size, grown in 
exactly the same way, fed with the same 
fertilizers, were subjected to day temper- 
atures of 65° or 80° F., and these cool or 
warm days were combined with nights of 
either 45°, 55°, 61°, 72°, 80°, or 88° F. 


NIGHT TEMPERATURES 

In these air-conditioned greenhouses, it was 
found that the temperature during the 
night is by far the most important factor in 
tomato growth and fruit production. When 
young, the plants grow best at night tem- 
peratures of about 70°, but when they have 
reached the fruiting stage, they prefer 
nights of about 60°. They grow satisfac- 
torily at night temperatures of 55° or 80°, 
and even grow slowly at 45° and 88°. 
However, they are much more particular 
when setting fruit. No fruit set occurs at 
night temperatures below 50° or above 80°. 
Earliana, Marglobe, and Pearson tomatoes 
set best at night temperatures of 60°, but 
do well at 55° and 70°. Beefsteak and Stone 
prefer a 65° night, and will also set fruit at 
60° and 70° but will not do so at a night 
temperature of 55°. 

These results were not changed by varia- 
tions in feeding or watering, and were 
maintained during the short days of winter 
as well as during long, light summer days. 
Day temperatures were not so critical, and 
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® Much brighter rooms are on the way, say design- 
ers of tomorrow’s homes. They’replanning to flood 
rooms with healthful, cheerful, eye-saving daylight. 

They’re planning to blend indoor and outdoor 
beauty . . . to “open” walls with glass so you can en- 
joy the thrilling beauty of your garden and flowers. 

The many benefits of larger windows can be 
yours, whether you plan to have a brand-new 
home, or to modernize the old one. These pictures 
show one way it can be done. But imagine yeur 
own rooms “opened up” to more daylight and 
outdoor beauty. 

And remember, larger glass areas need not be 
a threat to your winter comfort or heating bills. 
For Libbey-OwensFord has developed an amazing 


windowpane that insulates—Thermopane. 
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The benefits of Thermopane are described brief- 
ly below. But if you want full information on this 
new contribution to better living, write for our 
illustrated Thermopane book. Libbey-Owens:Ford 
Glass Co., 845 Nicholas Building, Toledo 3, Ohio. 
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it, of course) under 
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CONDITIONING 
Looks like just what 
we need for our 
post-war home.” 





You will Zone-Condition 
your home of tomorrow. 
This compact, illustrated 
booklet... interesting, non- 
technical . . . tells you why 
and how; many things you 
want to know about 
PAYNEHEAT'S successor to 
old-fashioned central heating. 


Obtaina copy from your PAYNE. 
HEAT dealer... or write to us. 
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anywhere between 70° and 90° seemed to 
give excellent results. 

OUTSIDE CONDITIONS 
All this is interesting from a theoretical 
viewpoint, but does it help the gardener? 
Yes, it does. In a series of experiments 
throughout Southern California, the same 
varieties which were tested in the green- 
house were grown in the field under prac- 
tical growing conditions. It turned out that 
in different localities, tomato production 
was the same, provided the daily minimum 
temperatures were the same. The soil con- 
dition was also of minor importance (ex- 
cept in cases where not enough humus was 
worked into clay soil). It was found that 
the plants grew and produced fruit at ex- 
actly the same rate as in the greenhouse, 
when the night temperature in the field was 
the same as the night temperature in the 
greenhouse. 
Therefore, when a tomato “runs to vine” 
(grows well but does not set fruit) , it is not 
because of pure cussedness, nor because the 
gardener does not possess a “green thumb,” 
but it is simply because the wrong kind of 
tomato was grown for the season. This 
conclusion came as a great relief to me 
when some of my tomatoes failed to set 
fruit. I had accused myself repeatedly of 
laxity in following the rules of tomato grow- 
ing. But now I can state with conviction 
the following five rules for successful to- 
mato growing: 


FIVE RULES FOR SUCCESS 

1. Plant the proper variety for the season 
and for the locality (see the list of tomato 
varieties below) . 

2. Before planting, work enough humus or 
well-rotted manure into the soil to make it 
crumbly. 

8. Provide a fertilizer and water whenever 
necessary; do not skimp on either. During 
heavy fruit set, the plants need plenty of 


*o . -@ 
complete fertilizer. Frequent watering is 


not objectionable, provided the soil does 
not become waterlogged. 
4. Spray plants with a contact spray and 
dust them with sulfur to control the insects 
which transmit diseases. 
5. Remove diseased plants immediately 
after you notice symptoms, especially those 
affected with spotted wilt. (dark brown 
spots suddenly appear on younger leaves 
and stems), mosaic (leaves checkered dark 
and light green) , curly top (top leaves re- 
main small, usually are pink-tinged), or 
fern leaf (leaflets or young leaves remain 
narrow, pointed, dark green). 

VARIETIES 
In Dr. Went’s trials the following varieties 
were tested: Earliana, Marglobe, Pearson, 
Stone, and Beefsteak. The performance of 
these varieties as far as fruit set and fruit- 
ing are concerned were as follows: 
Nights below 50°: No fruit set. 
Cool nights of 55°: Fruit set in Earliana, 
Pearson, and Marglobe; no fruit set in 
Stone and Beefsteak. 
Medium nights of 60°: Best fruiting in 
Earliana, Pearson, and Marglobe; fruit set 
in Stone and Beefsteak. 
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Medium nights of 65°: Best fruit set in 
Stone and Beefsteak. 

Dr. Went’s findings can be put to work by 
the Western gardener in two ways: First, 
by delaying planting of tomatoes until 
night temperatures in your garden are 
above 50 degrees. (The Weather Bureau 
office nearest you can give you this infor- 
mation.) Next, if you had trouble last year 
with fruit set and fruiting, change this year 
to an earlier variety. If the varieties tested 
by Dr. Went are not available in your lo- 
cality, it is safe to make your selection from 


those that are in the same class as those - 


tested. 

For example, most of the seed catalogs give 
the number of days required from seed to 
maturity for each variety. The average of 
five catalogs gives the number of days for 
the varieties most frequently recommended 
for Western conditions. In the following 
chart, the varieties tested are in italics; 
listed beneath them are corresponding 
types. 


VARIETIES NUMBER OF DAYS 


Earliana 66 
Bounty 60 
Break of Day 70 
Victor 67 

Marglobe i 
Bonny Best 7 


IW 24 


Chalk’s Early Jewel 7 
Pearson 6 
Pritchard 6 
Stokesdale 73 
Stone 86 
Beefsteak 88 
Rutgers 86 


Following this chart, the gardener in any 
cool coastal area, for example, who has had 
trouble with fruit set would be wise to se- 
lect from the Earliana group. 

As indicated by Dr. Went’s trials, even in 
these areas the Marglobe would be success- 
ful if your garden is better protected and 
warmer than the average. 

Obviously, the Stone and Beefsteak group 
should be planted only in the warmer 
sections. 

These recommendations do not change the 
general recommendations of the universi- 
ties, but they do permit the gardener to bet- 
ter fit the variety to his particular climate. 


PRECAUTIONS 
Growing the wrong variety isn’t the only 
handicap to tomato culture. Even under 
ideal climatic conditions, you cannot ex- 
pect to get bumper crops if you abuse your 
plants. Here are pointers to keep in mind 
as you go about growing tomatoes: 
Grow your plants (or buy them) in plant 
bands or other containers to avoid the set- 
back that invariably results to root systems 
during transplanting. 
Stake your plants early to avoid injury to 
the roots as they grow larger. Staking at 
planting time is best. 
Do not twist and bind the stems in fasten- 
ing them to stakes. This causes a partial 
strangulation of the plant, thus preventing 
free movement of nutrients between the 
roots and tops of the plants, and seriously 
reduces production. 
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Here’s areally EASY way to control 
chewing insects, sucking insects 


and fungus diseases. You spend a lot 
of time and money to make your garden 
beautiful. So protect that beauty. Protect 
it with End O Pest. A remarkably effective 
weapon against the 3 most dangerous 
types of garden enemies, End O Pest con- 
trols chewing insects, sucking insects and 
many fungus diseases in one operation. 

The handy applicator package is a dust 
gun. Just pump it and a fine mist coats 
your plants. Protects them from destruc- 
tive garden pests! Simple to do—yet so 
very important. Get End O Pest right 
away from the dealer who supplies you 
with Vigoro. 

Handy, ever-ready, 1-lb. applicator 
package designed for thorough, economi- 
cal and easy dusting. Refillable from %, 
1 or 2% lb. packages. 
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@ Shower floors, faucet 
handles and basins are 
favorite breeding places 
, for germs. Daily clean- 
ing with an effective disinfectant* helps guard 
against spread of infection and contagious dis- 
eases. Hexol is used and recommended by nurses 
and hospitals. Get an economically sized bortle 
today at any drug counter . . . and take these 


3 steps to bathroom treshness 


1. Put a little Hexol in scrub water to clean walls, 
floors and tiling. 

2. Pour a little in the toilet bowl and allow to re- 
main for a few minutes before flushing. 

3. Place a little Hexol on the wash cloth when wip- 
ing bowls and tubs. 


RESULT. .a bathroom that is clean and smells 


clean because Hexol leaves a delightful odor. 
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actually has a 
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F lowering vines 


They serve many purposes and are 
among the most colorful of plants 


View ARE CAPABLE of doing a number of 
different things—climbing up and over 
roofs, fences, pergolas, and stumps, or cov- 
ering the ground. Some of them may even 
be trained into a shrub-like form (Phila- 
delphus mexicanus and Jasminum humile ). 
But whatever purpose they serve, there is 
no question but that most gardeners like 
their vines to be colorful, gay, even spec- 
tacular. Here we list some of the most 
striking species. Fortunately, most nurs- 
eries grow vines in I- or 5-gallon tins, so 
they may be planted at any time. In fact, 
many of these vines are slightly tender, and 
should not be planted until after frosts in 
any case. 





Pink Passion-Flower (Passiflora mollissima). 


Cotor: An extremely beautiful vine: with 
rich, clear, rose-pink flowers and-evergreen 
foliage. 

Hericut: Grows to about the same size as 
the Scarlet Passion-Flower. 

Harpiness: Hardy to 25°. 

Cuuture: The culture for this variety is 
the same as for the Scarlet Passion-Flower. 
Use: Ideal for covering trellises, pergolas, 
and lathhouses in warm sections. Lovely 
with pink escallonias, the Princess Flower 
(Tibouchina semidecandra), or combined 
with the deciduous, fragrant, white-flow- 
ered Chilean Jasmine (Mandevilla suave- 
olens). 

Scarlet Passion-Flower (Passiflora mani- 
cata). 

Co ior: Undoubtedly the most stunning of 
the Passion-Flowers, with vivid scarlet 
flowers that have a blue crown. The 3-lobed 
leaves are evergreen, and the fruits which 
follow the flowers are yellowish-green. 


Heicnt: A vine of medium growth, reach- 
ing 12 to 15 feet. 

Harpiness: Hardy to 25°. 

Cuuture: Well-drained garden loam. 
plenty of moisture, during the active grow 
ing period, and protection from cold are 
necessary. Too much water in winter is 
detrimental. 

Use: Best for pergolas, trellises, or fences, 
with support provided from the beginning 
Most effective when used as a background 
for plants with foliage or flowers in red 
tones, such as abelia, barberry (berberis) . 
mahonia, nandina, dark red Sweet William, 
coleus, Lobelia cardinalis, red phlox, and 
red hollyhocks. We have seen red cabbage 
and rhubarb chard effectively planted in 
front of a wall covered with this vine. 
Thunbergia (Thunbergia Gibsonii). 

Conor: Clear orange-yellow flowers with 
crimson-stained bracts, which bloom much 
of the year, though most profusely from 
late spring to fall. 

Heicut: Grows to about 15 feet. 
Harpiness: Hardy to 25°. 

Cuuture: Full sun, and a light, well- 
drained soil. Moderate watering. 
Use: May be trained upright as a 
around posts, and over pergolas, stumps, 
or trellises. However, one of the favorite 
uses for this vine is as a ground-cover on 
sunny banks or over walls. It is very effec- 
tive planted with pale blue Cape Plumbago 
(P. capensis). 

Red Trumpet Vine (Phaedranthus buccina- 
torius or Bignonia Cherere). 


vine 


Cotor: Rich, blood-red, trumpet-shaped 
flowers with a yellow throat, blooming 
throughout a long period from late spring 
to fall. Very handsome evergreen foliage. 
Heicut: Grows to about 20 or 25 feet. 
Harpiness: Hardy to 20°. 

Cuture: Prefers a warm, sheltered posi- 
tion. It should have a good, well-drained 
soil, and plenty of moisture in the active 
growing period. 

Use: Makes a wonderful display of color in 
a patio or courtyard, or spilling over a high 
fence or wall. May also be used to cover 
pergolas, trellises, and arbors. 

Keep away from plants with harsh red, 
magenta, or bright pink flowers. We have 
seen this vine grown in combination with 
the yellow-flowered Cats-Claw Vine (Big- 
nonia Tweediana) with striking effect. 
Mexican Mock-Orange (Philadelphus mezxi- 
canus ). 

This vine-like shrub is also commonly 
called the Climbing Syringa. 
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Cotor: Creamy-white, fragrant, double 
flowers 114 to 2 inches across, blooming in 
spring and early summer. 

Heicut: Grows 15 to 20 feet high. 
Harorness: It is hardy to 12°. 

Cuuture: Full sun. Prefers a light, well- 
drained soil, though it will grow easily and 
rapidly in almost any soil. Requires thin- 
ning out once a year, or it becomes very 
dense and matted underneath. 

Use: This plant has two distinct uses: as 
a vine or espalier; and as a 6- to 8-foot 
shrub. It requires early support on wires 
when grown as a vine. When grown as a 
shrub, it often becomes 8 or 10 feet wide 
unless restrained by pruning. Be sure to 
give it plenty of room. 

Cup of Gold, Chalice-Vine (Solandra gut- 
tata). 

Cotor: Large, fragrant, golden-yellow, 
trumpet-shaped flowers that often measure 
6 to 8 inches across (see illustration). The 
leaves are large, thick, and shiny. 

Hericut: Will grow to 20, sometimes 25 feet 
(under especially favorable conditions) . 
Requires generous growing space. 
Harpiness: Hardy to 28°. (Though ordi- 
narily grown only in Southern California, 
we have seen the Cup of Gold Vine success- 
fully grown against a sheltered south house 
wall in the east San Francisco Bay area. 
In colder sections, some gardeners grow 
them in greenhouses, in which a temper- 
ature of about 50° is maintained.) 


Cutture: This vine prefers a well-drained 
soil in a sunny, sheltered position. Ample 
water is necessary during the active grow- 
ing season (from early fall to late spring 
or early summer) when the flowering sea- 
son is completed. During the rest period 
in summer, water them less frequently, as 
they are ripening their wood at this time. 
Use: As a greenhouse or conservatory vine 
in cool climates, or in patios, on pergolas, 
or against large wall spaces in warm 
climates. 

Other varieties of solandra are S. grandi- 
flora (light yellow flowers); and S. longi- 
flora, with smaller leaves and flowers. 
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Mrs. America is look- 
ing forward to the day when she 
can have a colorful, modern bath- 
room with the latest conveniences in 
plumbing fixtures. 

As soon as war regulations permit 
its manufacture, the new Crane line 
will bring you fresh, up-to-the-minute 
styling—plus the sturdy reliability 
and satisfaction that have always 
characterized Crane plumbing. 
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You can start your-remodeling now 
—decide on arrangement, provide for 
storage space—select the color scheme. 
By completing your planning now, 
you will have taken a big step toward 
your dream bathroom when fixtures 
become available. At that time your 
plumbing contractor will be able to 
equip your home with the last word 
in fine plumbing. 


CRANE CO. 
301 Brannan St., San Francisco 19, Calif. 





NATION-WIDE SERVICE THROUGH BRANCHES, WHOLESALERS, PLUMBING AND HEATING CONTRACTORS 
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Colorful, with a warmth of charm and 
hospitality... Beautiful in exquisite de- 
sign, these examples of Westmoreland 
superb handmade creations reflect a 


graciousness in living. 


WESTMORELAND GLASS CO. 
GRAPEVILLE, PA. 
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N.N.O. Cannan SPRAY 


N.N.O.R. has 100% active ingredients. Wels all types 
of garden foliage and insects. Penetrates hairy, waxy 
coverings of insects. Spreads uniform weather-resisting 
film of sure death to bugs, worms, and insects. N.N.O.R. 
is non-injurious to humans, pets and warm blooded 
animals when sprayed. At your garden supply dealers. 


ACME WHITE LEAD & COLOR WORKS 








DETROIT 11, MICHIGAN 











Protects plants from dogs at 
Shaker can 50 cts. at dealers, or write 


ROSE MFG. CO, 115 Ogen Bidg., Beacon, N.Y. 
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April shrubs 


See them in bloom now 


‘Lom MONTH'S list of shrubs consists 
almost entirely of evergreen shrubs that 
bloom in spring or summer. Some of them 
may be new to you, but all of them are 
available in one or more California nurs- 
eries. As most of them are grown in tin con- 
tainers, they may be planted with safety 
at any time. However, it is most important 
to water them carefully during the summer 
months if you plant them at this time. 


« 
Pink Yeddo Hawthorn (Raphiolepis indica 


rosea). 

An evergreen shrub that is much superior 
to the ordinary variety, R. indica. Be sure 
to buy grafted plants, as seedlings may not 
be true to type. 

Coror: Apple-blossom pink flowers in pan- 
icles 6 inches long and about 4 inches across. 
Attractive, glossy foliage, dark green when 
mature, slightly copper-colored when 
young. 

Heicut: Grows to about 3 feet. 
Harpiness: Hardy to 15°. 

Cuvrvre: Full sun in coastal areas, and in 
light shade in warmer inland sections. Well- 
drained soil and moderate watering. This 
shrub keeps its shape very well and does 
not require any pruning other than for pur- 
poses of shaping in its early stages of 
growth. 

Use: An invaluable shrub for planting 
under low windows and other positions re- 
quiring plants that never grow out of 
bounds. Also a good subshrub in front of 
taller shrubs, such as Ternstroemia jap- 
onica, Chinese Toyon (Photinia serruiata), 
and Pittosporum tobira. A good tub plant. 


Brunfelsia (Brunfelsia calycina var. flori- 
bunda). 

Some catalogues list this beautiful South 
American shrub under the common name 
of “Yesterday and Today,” due to the fact 
that the color of the flowers changes as 
they fade from day to day. 

Cortor: The fragrant flowers are first a 
rich violet with a white eve, then gradu- 
ally fade to lavender, and finally to white. 
The bright green leaves somewhat resemble 
those of small-leafed privet. 

Heicutr: Grows about 6 feet high. 
Harprness: Hardy to approximately 20°. 
Cuirure: Rich, well-drained soil, and 
plenty of water. Afternoon shade is neces- 
sary in warmer sections. Can be grown in 
full sun in coastal regions. 

Use: A good shrub for patios, where its 
fragrance may be enjoyed, and its inter- 
esting flowers may be observed at close 
range. Especially successful plantings have 
been observed in gardens where it was 
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__ Star of Screen and Radio 
Arrid is my choice... I've ed 
Arrid now for years and would 
never be without it, A great 
Foe of my radio and film 
riends use Arrid, | cheerfull 
recommend it to everyone,” F 
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Cream Deodorant 
Safely helps 
Stop Perspiration 


1. Does not irritate skin. Does not rot 
dresses or men’s shirts. 

Prevents under-arm odor. Helps stop 
perspiration safely. 


N 


3. A pure, white, antiseptic, stainless 
vanishing cream. 

4. No waiting to dry. Can be used right 
after shaving. 

5. Awarded Approval Seal of American 


Institute of Laundering as harmless to 
fabric. Use Arrid regularly. 


¢ 
39 Plus tax Also 59¢ jars 


ARRID 


THE LARGEST SELLING DEODORANT 











SLUGS come out at night 
to get Snarol and die! 
——— Snarol around 


after watering and you 
clean up not only slugs 
but snails, cutworms, 
and sowbugs, too. Ask 
for this thorough gar- 
den-protector by name 
—SNAROL. 
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planted on the outside fringe of a group of 
high-branching trees that afforded light 
afternoon shade and some protection from 
cold winds and frosts. 


Victorian or Australian Rosemary (Wes- 
tringia rosmariniformis). 

This is a fairly recent introduction from 
Australia that has adapted itself well to 
California conditions. 

Cotor: An evergreen shrub with gray- 
green foliage that is slightly finer than that 
of rosemary, and with small, white flowers 
that start blooming in February and con- 
tinue through spring. 

Heicut: Grows 3 to 5 feet high. 
Harpriness: Hardy to 22°. 

Cutture: Grows best in a light, well- 
drained soil in a sunny position. Moderate 
watering. Good along the seacoast. 

Use: May be used on sunny banks and in 
borders in combination with English and 
French lavenders, rosemary, olearia, and 
correa (Australian Fuchsia) . 


New Zealand Laurel (Corynocarpus laevi- 
gatus). 

A shrub that is little known, but which is 
so attractive that it should be more widely 
planted in California gardens. 

Coror: Mainly valued as an evergreen foli- 
age plant, with large, glossy leaves—some- 
times 8 inches long—that resemble those 
of the Southern Magnolia (Magnolia gran- 
diflora). The small flowers are white or 
greenish-white, and quite inconspicuous. 
Heicut: Becomes a large shrub or small 
tree growing to about 20 feet. 

Harpiness: Hardy to 20°. 

Cutture: Because of its large leaf surface, 
it should have afternoon shade in warm 
inland areas. Along the coast it may be 
grown in full sun. 

Use: A worthy addition to our list of favor- 
ite evergreen shrubs for high, green back- 
grounds, informal hedges, and screens. At- 
tractive all year around. 


Solanum (Solanum Rantonnetit). 

A sprawling, slender-branched shrub, 
nearly evergreen in most sections. 

Coror: Violet, yellow-centered flowers 
about one inch across, blooming most of 
the year. Dainty, bright green foliage. 
Hricut: Grows to approximately 6 feet. 
Harpriness: Hardy to 25°. 

Cuxtture: Grows well in full sun in coastal 
areas, and requires a little shade in very 
hot sections. Moderate watering. 

Use: May be used as a shrub, in which case 
it should be pruned to maintain a bushy, 
rounded habit of growth; or it may be 
grown as a low vine or as a ground-cover. 
Very effective with cerise, scarlet, lavender, 
or purple verbena, and lavender and purple 
stock. Also attractive with the Primrose 
Jasmine (Jasminum primulinum). 
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that avoids added 
wear and tear 


to a minimum. 


photo above. 


Linens wearing | 
out too soon? 


Whiten the Purex way 


‘t. Don’t churn things in your washing machine 
longer than necessary. Also reduce rubbing by hand 


2. Avoid using an inferior bleach — which may be 
uncontrolled in action, and damage, as shown in 


3. Whiten safely with Purex, the Controlled-Action 
bleach — the only bleach made by the Jntrafil Process, 
which stabilizes and purifies, insuring uniform bleach- 
ing action from every bottle... At your grocer’s. 


PUREX GENTLE TO LINENS 


THE CONTROLLED-ACTION BLEACH 
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Snails and slugs just can’t /_§S NAI LS 
resist Taps! And how it + 
kills ’em! Just pour in little N 


piles, or spread a ribbon 


den...comorrow they’ll be 
dead. 


Buy Taps at Nursery, Hardware, Seed 
and Garden Supply Stores Everywhere 
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VEGETABLE GARDENERS! 

Cut down your losses with 
TRANSPLANTONE and give your 
seedlings a good start. You'll get 
earlier, larger crops of tomatoes; 
firmer heads on cabbage, cauli- 
flower, and lettuce; larger crops of 
sweet potatoes, celery, etc. 


FLOWER GARDENERS! 

Use TRANSPLANTONE when 
planting seedlings and _ shrubs, 
particularly dahlias, roses and del- 
phinium, to get surer, better growth. 

With TRANSPLANTONE you'll 
need to replace fewer plants. 

3-oz. Can $1.00 
ASK YOUR DEALER OR CLIP THIS COUPON 

















AT. OFF: 








| AMERICAN CHEMICAL PAINT Co. | 
l Horticultural Div.,( S-4 ), Ambler, Pa. | 


Enclosed find $1.00. Please send a | 
| 3-02. can of TRANSPLANTONE. 


| a anni sain 


Address_____ , an 
ane ___State_ 
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CENTRAL CALIFORNIA EDITION 


Many Successful Gardeners use a regular 
schedule of spraying with a good multi-pur- 
pose spray such as a combination of EXTRAX 
Insect Spray, GREENOL Liquid Fungicide, 
and VOLCK Oil Spray. Or dusting vegetables 








with a multi-purpose dust such as BOTANO | 


Garden Dust. In either case a material that 
works against both insect pests and plant dis- 
eases is a great time and trouble saver. 


In April particular attention should be given 
to the following: 


Shrubs, Flowers, Trees, and vegetables need 
protection from aphis. Spray with “EXTRAX” 
every 7 to 10 days, or as necessary. 


Oak Moth Caterpillars attack oak trees. 
Should be sprayed in April and again in May 
or June with a combination of ORTHO Lead 
Arsenate and VOLCK Oil Spray. 


Cabbage and Onion Maggots on Cabbage, 
cauliflower, and broccoli have discouraged 
many a home gardener in seasons past. How- 
ever, there is a way to fight these pests. Apply 
ORTHO Soil Fumigant around the plants as 
directed on labels. 

Codling Moth Worms (apple worm) can ruin 
much of your pear and apple crop. Spray with 


ORTHO Lead Arsenate plus “VOLCK.” Ap- 


ply when flower petals begin to fall and 3 or 4 | 


times later at 2-week intervals. 


Cutworms, Slugs, Snails. Best way to pro- 
tect plants from these foraging pests is to scat- 
ter “BUG-GETA PELLETS” freely through- 
out the garden every 2 or 3 weeks. Sprinkle 
the garden after baiting. 


Protect Cinerarea, Peas, Chard, Spinach 


from leaf miner by spraying with a combina- 


tion of “EXTRAX” and “VOLCK.” Spray 
both leaf surfaces thoroughly and repeat at 
7 to 10 day intervals. 


Powdery Mildews and Aphis work a lot of 


damage on flowers, vegetables, shrubs, roses. 
Regular spraying with the “EXTRAX- 
GREENOL” combination has given fine re- 
sults. On grapevines, use FLOTOX Garden 
Sulfur when new shoots are 6 to 10 inches 
long. Use at least 3 times. 


More Tips Against Pests. Spray citrus trees 
between March 15 and April 15 with the 
“VOLCK-EXTRAX” combination against 
aphis, red spiders, scale insects, and thrips. 
Kill weeds in drives, on tennis courts, in gar- 
den paths, etc., with TRIOX Weed Killer. 
Treat seeds, cuttings, tubers, and bulbs with 
“ROOTONE” for faster rooting and a better 
stand. Water-in transplants with “TRANS- 
PLANTONE?” to promote root development. 


“ORTHO" Simplified Pest Control includes 
“BUG-GETA PELLETS” for multi-purpose 
baiting of Snails, Slugs, and other forag- 
ing pests; "ORTHO" Garden Spray Set for 
multi-purpose spraying; BOTANO Garden 
Dust for multi-purpose dusting; ANT-B- 
GON Ant Poison for multi-ant control. 


TUNE IN “ ‘ORTHO’ GARDEN FLASHES” 
KFRC—FRIDAY 10:15 TO 10:30 A.M. 
KDGM—FRIDAY 7:15 TO 7:30 A.M. 
KROY—SATURDAY 9:45 TO 10:00 A.M. 
KMJ—THURSDAY 9:00 TO 9:15 A.M. 
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Buckwheats in the native plant garden of Louis Edmunds in Danville, California. They are 
Eriogonum giganteum, E. arborescens and E. Blissianum (a hybrid between the other two) - 


Native plants 


— WHO delight most in the native 
plants that carpet deserts, clothe moun- 
tains and rocky coasts, or hide away in 
forests would like nothing better than to 
give their gardens over to such plants. But 
informed gardeners know that not all na- 
tives adapt themselves with ready grace to 
ordinary garden culture—so they make 
their choices carefully, and completely 
avoid planting those for which they cannot 
provide proper growing conditions. 

Fortunately, however, there are quite a 
large number of native plants that are not 
only willing to accept garden culture, and 
take kindly to growing among civilized 
companions, but also are able to serve in a 
number of different locations in the garden. 
Here we discuss some of the best of them. 


FIVE PRECAUTIONS 
No matter how amenable and adaptable a 
native plant may be, there are certain pre- 
cautions which should invariably be fol- 
lowed, if you want to grow it successfully. 
These are: (1) to provide perfect drain- 
age; (2) to plant natives in the fall before 
the rains, so they will have the benefit of 
moisture while establishing their roots; (3) 
to plant so the soil will not erode from 
around the root crown during winter rains, 
thus exposing the roots (on the other hahd, 
do not pile up soil high around the crowns, 
as this may cause the crown to rot); (4) 
to provide at least two waterings during 
their first summer in the garden (for this 
purpose it is best to build a basin around 
the plants; however, be sure to remove the 
edges from the basins before the winter 
rains, so water will not be held around the 
roots); and (5) always buy your plants 
from a reliable nurseryman, preferably in 


tins or other containers, as most natives 
transplant unsuccessfully on bare root. 


HIGH SHRUBS AND HEDGES 
Two of the most valuable natives for gar- 
dens are the Lemonade-Berry (Rhus in- 
tegrifolia) and the Sugar-Bush (R. ovata). 
The Lemonade-Berry will grow to 10 feet, 
and has handsome, thick, dark green, oval 
leaves, and masses of pink and white flow- 
ers in fall, followed by dense clusters of 
sticky red berries. (The coat of the berry 
contains an excretion used for making an 
acid drink.) It can be kept as low as 3 feet 
by pruning, or may be trained as a 10-foot 
espalier against a wall, but it is very attrac- 
tive when allowed to grow naturally. It 
combines well with ceanothus, Holly- 
Leafed Cherry (Prunus ilicifolia), and the 
Silk Tassel Bush (Garrya elliptica). 
The Sugar-Bush is luxuriantly foliaged, has 
a good deal of red in the stems, and its 
creamy-pink flowers are even lovelier than 
those of the Lemonade-Berry. Some have 
grown this shrub as a formal standard by 
pruning off the lower branches. 
The Silk Tassel Bush (Garrya elliptica) 
ordinarily grows about 8 feet high, but 
sometimes to 15 or 20 under garden con- 
ditions. Its leaves resemble those of the 
Live Oak, and it is interesting when draped 
with long, whitish, chenille-like tassels. It 
makes a fine dark background, and a hand- 
some high hedge. 
The Hollyleaf Red-Berry (Rhamnus crocea 
ilicifolia) is‘a choice shrub or small tree 
(sometimes growing to 20 feet) with bright 
green, shiny, sharply toothed leaves and 
bright scarlet berries. It can well take its 
place among the finest of evergreen hedge 
and background shrubs. 
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GROUND-COVERS 


Western hills and mountainsides are rich 
with the bloom of prostrate forms of ceano- 
thi that you may crave for your garden, 
but not all of them will succeed under cul- 
tivation. The following species, however, 
have been grown with success as ground- 
covers, or in rock gardens and walls: Ce- 
anothus foliosus (lavender-blue or bright 
blue flowers) ; C. gloriosus, a most desirable 
and easily grown species with shining, dark 
green leaves and light blue flowers; C. rig- 
idus, one of the earliest to bloom, with lilac, 
purple, or violet-blue flowers; and C. im- 
pressus, distinguished by pink buds that 
open into various shades of blue. Ceanothi 
and low-growing manzanitas make good 
ground-cover companions. 

There is a Red-Berry that makes a good 
ground-cover, too. It is Rhamnus crocea, 
and while it most appreciates a sunny bank, 
it will stand light shade and a little more 
moisture than many natives. It has leaves 
and berries similar to R. crocea ilicifolia. 


For a ground-cover in shade, there is 
nothing better than the Evergreen Currant 
(Ribes viburnifolium). This native of Cata- 
lina Island improves under cultivation, and 
spreads its prostrate branches covered with 
shiny, oval leaves to a width of 3 to 5 feet. 
It has fascinating red stems, dark red flow- 
ers, and red berries, and yields a fragrance 
reminiscent of Lemon Verbena. 


SHADE-LOVING SHRUBS 


The Snowdrop Bush, or Storax (Styraz offi- 
cinalis var. californica) is unquestionably 
one of the loveliest of all native shrubs. 
Happily, it grows well under garden condi- 
tions, and is one of the few natives that 
combines well with cultivated plants. A 
deciduous shrub, it grows from 5 to 10 or 
12 feet (under garden conditions) , prefers 
high shade, a soil with a good deal of hu- 
mus, and will take some summer watering. 


Another shrub which prefers similar condi- 
tions is the Sweet Shrub (Calycanthus occi- 
dentalis). We have seen this grown among 
rhododendrons, azaleas, and ferns, and in 
one garden it was handsomely espaliered, 
almost like a vine, on an east wall. 

The Foothill or Flowering Ash (Frazinus di- 
petala) becomes a large shrub or small tree 
varying in height from 5 to 15 feet, and is 
enchanting in bloom with its dainty, 
creamy-white flowers hanging on the ends 
of the branches. It appreciates the cool 
protection afforded by high branching 
trees, a leafy soil, and summer watering. 


SUNNY, WINDY BANKS 


If you have a hot, dry bank—no matter 
how windy—try the giant buckwheat. 
Among a large family of buckwheats, both 
annual and perennial, and dwarf, medium, 
and tall, none is more striking. The large 
leaves—gray-green above and white under- 
neath—are attractive all year. Tall slender 
stems bear large heads of flowers that are 
soft pink in summer, dry to rich, rusty red, 
and are superb for flower arrangements. ; 
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Of course they were good—those 
crisp, tasty carrots and delicious 
beets. So good, in fact, that you 
can hardly wait to plant some more. 
But be sure you plant Ferry’s Seeds 
again so you'll obtain that excep- 
tional taste and flavor you enjoyed 
so much last year. 


You’ll enjoy growing flowers from 
Ferry’s Seeds, too. All Ferry’s 
Seeds receive the same exacting 
care—the same germination tests 
and trials for trueness to type to 
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FERRY-MORSE SEED CO. 


give you the best and surest results. 
They are the heritage of 88 years of 
scientific seed breeding by the 
world’s largest grower and distribu- 
tor of vegetable and flower seeds. 


Your favorite dealer has a wide 
range of Ferry’s Flower and Vege- 
table Seeds in beautifully illustrated 
packets and can get for you quickly 
any additional varieties you may 
want. 


Have a better garden with 
Ferry’s Seeds. 
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WORLD'S LARGEST GROWERS AND DISTRIBUTORS OF VEGETABLE AND FLOWER SEEDS 








BACK THE ATTACK ... BUY UNITED STATES WAR BONDS AND STAMPS 





LANDSCAPE 
Leal” GARDENING 


Prepare for the giant postwar home-building program. 
A thorough, constructive, interesting HOME TRAINING 
for those who wish to w ~ LANDSCAPERS, DESIGN- 
ERS, GARDENERS, etc., for profit or pleasure. Write 
today for FREE INFORMATION, including cost, to 


NATIONAL LANDSCAPE INSTITUTE 
Dept. S-4, 756 So. Broadway, Los Angeles 14, Cal. 








as. REMEMBER ME? 


I'm "THE CHORE GIRL"—the 


handy, knitted, copper pot-clean- 
ing ball. I'll be back when copper's 
available. Watch for me! 


METAL TEXTILE CORPORATION, 0 » & U.S. A 








KILL SNAILS 
AND SLUGS! 


SAVE VEGETABLES 
and FLOWERS! 


Scatter Snail Foil 
Tonight. Find pests 
dead tomorrow. 


SNAIL-FOIL 








+ 





Plus Meta-Acetaldehyde 
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againt SNAILS,SLUGS 


Cutworms, Grasshoppers and Sowbugs 


Cleaner... because they are Pellets and not 
meal or powder. Handier... because you pick 
them up by the handful and toss them where 
you please. 

SO Effective... because you get more uni- 
form distribution. You reach every part of 
the garden...in and around thickly grown 
beds...under hard-to-get-at shrubs 
...anywhere...everywhere. 
“BUG-GETA PELLETS when moist 
swell to much larger than the 
original size. 

They last longer, go farther, give 
you better coverage at less cost. 
And do a real job of protecting 
your flower and vegetable garden 
from many foraging pests. 

5000 baits in a 2-lb. package. 
That’s protection.. . plus economy. 






size 
exact 
COmPREssee 










oF 
peet 




















Made by 
California Spray-Chemical Corporation 
Richmond, California 


BUG-GETA 





“ORTHO” Simplified Pest Control includes BUG-GETA PELLETS for multi-purpose baiting; “ORTHO” GARDEN SPRAY SET for 
multi-purpose spraying; BOTANO Garden Dust for multi-purpose dusting; ANT-B-GON Ant Poison for multi-ant control. 





56 








Better gardens 


Plan first, plant later 


Ave YOU EXPECTING to do your own land- 
scaping around the home you plan for the 
near-future? Or are you going to renovate 
an old garden with new plants? If so, this 
advice is meant for you. 

First of all—go slowly. Plan first, and plant 
later. Though you may think time is 
against you, the fact is that the best of 
all assets—good climate and growing con- 
ditions—are on your side. 

Fight the instinctive urge (felt by every 
gardener) to buy the largest plants on dis 
play in the nursery. The healthiest and 
shapeliest full-grown garden plants usually 
result from those that were set out when 
they were small. 


SHRUB COMBINATIONS 
Avoid spotty plantings. What is more de 
pressing than the front of a house planted 
with an assortment of misplaced plants in- 
cluding a few Houseleeks (sempervivum); 
a lanky broom (genista); an overgrown hy- 
drangea; a lonely Sago palm; a giant cedar 
or fir that has been hacked to keep it in 
bounds: or (horror of horrors), the Mon 
key-Puzzle Tree (aracauria) ? 
If lack of space makes it impossible for you 
to plant several of a kind of one shrub, try 
at least, to select for mixed groups plants 
with similar textures and colorings. Do not, 
for instance, combine orange-berried pyra 
canthas and pink-flowered heather, or the 
dull-leafed, fuzzy-flowered Lion’s Tail with 
a sleek-leafed, dainty-flowered escallonia. 
Gardeners who make a point of working 
out plant combinations as carefully as a 
weaver selects his yarns, or an interior dec- 
orator his materials, not only achieve gar- 
dens that are harmonious and restful, but 
also gardens that are culturally happy, too. 
In the following list you will find some of 
the plants most frequently misused in West- 
ern gardens. Many of them are old-timers 
that have simply been replaced by new and 
better varieties. Others are outlawed be- 
cause of some undesirable characteristic 
such as greedy rooting habits, a tendency 
to grow woody, or a predilection to certain 
pests or diseases. 


FOUNDATION PLANTINGS 
When selecting shrubs to plant around the 
foundation of your house, avoid the follow- 
ing: Cotoneaster pannosa (becomes over- 
grown quickly and is subject to black 
aphis); Spanish Broom (Spartium jun- 
ceum) (difficult texture and color of flow- 
ers, and a welcome host to black aphis) ; 
Lion’s Tail (Leonotis Leonurus), which is 
hard to combine with other plants; Euony- 
mous japonicus (should be avoided in 
coastal districts where mildew is prevalent. 
as it is rarely possible to control the dis- 
ease on this shrub); Pampas Grass (has a 
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tenacious root system, grows extremely 
large, and except with California or Span- 
ish architecture, or around large pools or 
water gardens, is usually out of place) ; and 
Butterfly Bush (Buddleja variabilis) and 
Hydrangea arborescens grandiflora (both 
rapidly grow out of bounds and have long 
periods of barrenness) . 


TREES 

Unless you have a large estate on which 
you can give them the wide berth they 
require, there are certain greedy-rooted 
trees of untidy habit which you should 
definitely not plant. Among them are the 
Blackwood Acacia (A. melanozxylon), large 
species of eucalyptus, such as the Blue 
Gum (E. globulus) and Manna Gum (E. 
viminalis); Lombardy Poplar; Weeping 
Willow; the California Pepper-Tree 
(Schinus Molle) and (not because they are 
not beautiful, but because they become 
such giants) various conifers, such as the 
Deodar, Mt. Atlas, and Moonlight Cedars; 
and among the broad-leafed evergreens, the 
Southern Magnolia (M. grandiflora). 


HEDGES 

Beware before you plant a greedy-rooted 
hedge. You will be forever digging roots 
out of nearby flower and shrub borders, 
and removing suckers; or one fine day you 
will find yourself digging it out entirely 
and planting something else. California 
Privet (Ligustrum ovalifolium), though 
quick-growing and attractively evergreen, 
is such a hedge. Cypress is another offender 
that has fallen into disfavor chiefly because 
it is so susceptible to borers. 


VINES 
Though there may be houses that deserve 
to be blacked out by vines, good architec- 
ture needs little masking. Here are some 
of the vines that should be marked off your 
planting list: the Mattress Vine (muehlen- 
beckia); Japanese Honeysuckle (Lonicera 
japonica); and (unless you make up your 
mind in the beginning to keep them re- 
strained systematically) English Ivy (Hed- 
era helix); Boston Ivy (Parthenocissus tri- 
cuspidata); and Virginia Creeper (P. quin- 
quefolia). Ivy and Virginia Creeper send 
out tenacious tendrils that cling to wood, 
brick, and concrete surfaces. If you remove 
the vines, it is almost impossible to restore 
the surfaces on which they have grown to 
their original condition. 


GROUND-COVERS 

One of the stock lawn substitutes or 
ground-covers is English Ivy, and it still is 
one of the best if you don’t live in a windy 
section where papers and other debris will 
constantly be blown into your front yard 
or parking strip; if you don’t mind practic- 
ing regular snail and slug control; and if 
you have no fear of spiders. 

Lippia is a tough, drought-resistant 
ground-cover, but if you plant it, keep in 
mind that it has a long dormant period in 
winter when its stems are bare and gray; 
and that its summer flowers irresistibly at- 
tract bees to which many people object. 
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"in COMFORT! 


It’s America’s finest white-tissue quality... luxe 
uriously soft! 


"In QUANTITY! 


The big, full- weight, firmly wound, 1,000-sheet 
roll of Comfort Tissue has been famed for years 
for unsurpassed value! 


[" iw CONVENIENCE! 


The famous 4-Roll Family- Pak of Comfort 
Tissue is easy to carry... handy to store on bath- 
room shelves. Buy the 4-Roll Family-Pak of 
Comfort Tissue today! 
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(GERMAINS 


Sensational Novelties 





VICTORY TOMATS 


Prize Early Yielder. Abundant, smooth, solid, 
luscious tomatoes on every vine. Beautiful deep 
scarlet fruit. Thousands of field tests prove 
Germain’s Victory Tomato will be uns' 

in "45. Big packet 20c. 





Outstanding Quality Lettuce for ‘45 Perfect 
salad lettuce. Small, solid heads... crisp, smooth, 
tender... deep green leaves blending to rich 
yellow at the heart. Quick to grow. Featured at 
expensive restaurants. Big packet 15c. 





NEW RHUBARB 








Bright, Crimson Stalks and che green leaves 
can be cooked together. A delicious and famed 
treat. Also makes a beautiful garden border 
Big packet only 15c. 


Perfect Aroma ... Fine Flavored. Truly a 
mouth-watering melon. A cross between the 
flavorable Persian and the meaty Casaba. Smooth 
skin, golden in color, thick salmon colored flesh, 
fine aroma and rich flavor. A California novelty 
and the seed is still rare. Big packet, 10c. 





MAIL COUPON TODAY TO ORDER 


GERMAIN ’'S, 625 So. Hill Street, Dept. S-2 
Los Angeles, California. 
Please send me the following checked below: 
t) Pkt. New Victory Tomato, 20c 
C) Pkt. New Quick Heading Bibb Lettuce, 15¢ 
C! Pke. New Rhubarb Chard, 15¢ 
Li Pkt. Melon Cranshaw, 10c 
(all 4 Pkts. only 50c) 

FREE Germain’s 1945 88-page catalog 

Enclosed is $ 
Name. " 


Address ai <= 

















Garden tips 


Here are suggested methods 
for training tomatoes 


TOMATO TRELLIS 


In training tomatoes, the important thing 
is to keep the fruit and leaves above the 
water line. A method which accomplishes 
this purpose by allowing the tomatoes to 
grow over a lath frame 3 feét square is 
shown here. Note that the two center laths 
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running in both directions are omitted in 
order to provide an open square through 
which the plants may grow. The legs sup- 
porting the trellis should be of heavy 
enough wood (at least 1”x1”) to support 
the frame when weighted down with a 
plant of fairly large size, and should be 
about 10 inches high to provide ample 
clearance above the water line. This trellis 
is suitable for supporting such varieties as 
Pritchard, Marglobe, and Pearson, which 
make bushes of medium to large size. 


TOMATO FRAME 


Here is another suggestion for training 
tomatoes above the irrigation furrows. 
Chicken wire was used for the frames that 
we made last year, but lath strips might 
also be used. The frame illustrated here 
is 3 feet long, and is sufficient to support 
smaller varieties of. tomatoes, such as 
Bonny Best, Earliana, and Victor. If one 
wishes to use this method for larger va- 
rieties, a longer frame, with 1”x1” strips 
placed at 18-inch intervals, will be neces- 
sary. 





UPRIGHT STAKING 


The simplest, and in some cases the best 
method of staking tomatoes (particularly 
vine-like, large-fruited varieties, such as 
Beefsteak), is that of the single upright 
stake with two or three crosspieces. Rules 
to follow when practicing this type (or, 


| 747 TERMINAL STREET *© ¢ * 





SELF- MIXING 


SPRAVERS 


Simply Press A Button 
and Your Hose Sprays 
For You ! 


Just attach HAYES- 
ETTE to garden hose, 
turn on hydrant, lightly 
press a button and it 
sprays up, down or side- 
ways. Capacity 1% gal- 
lons of mixed spray ma- 
terial. Efficiently does 
work of many larger 
sprayers. Retail price only $2.95 complete, 


Makes Spraying Fun! 








HAYES JR. with 3-gallon capacity, gives effi- 
cient performance of heavy, expensive equip- 
ment. Sprays up, down and sideways. Only $5.95 
complete. 

Also HAYES 50-to-1, 25-to-1, 10-to-1 PROPOR- 
TIONER for applying liquid fertilizers, Vitamin 
B; solution or weed killers. Only $1.95 complete. 


AT YOUR GARDEN SUPPLY DEALER 
GERMAIN’S, Germiaco Products Division 


LOS ANGELES 21 











+\-7PROTECT 
/ the Beauty of Your 
Roses with Famous 





“fic 
ROSE SPRAY 


Not one spray—but three separate scientific 
preparotions, packed in a special carton, contro! 
oll three types of pests thot usually attack roses 
and other flowers. 


+ 
“SPRAY SYSTEM CHART” 
Does Away with Guesswork 
Part of every Acme Scientific Rose Spray Set, this 
chart tells what to spray, when to do it and how. 
No other sprays necessary. Get Acme Rose and 
Flower Spray at your garden dealers. 





ACME WHITE LEAD & COLOR WORKS 
DETROIT 11, MICHIGAN 





HYBONX Foco 


FOOD 


Grows bigger and better house plants, 
flowers, vegetables, lawns and trees in 
poorest soil—even in sand, cinders, or 


water . . . Results sure—doesn'’t burn. Clean, odorless, 
soluble powder—complete and balanced. At stores, or 
send 10¢ for 1 oz. (makes 6 gals.) or $1. for 1 1b.(100 gals.). 


HYDROPONIC CHEMICAL CO., 315 W. 39th St., New York 18, N. Y. 











Kills Garden Insects 





Use Red Arrow Garden Spray—the only in- 
secticide most home gardens need. Quick, 
easy, inexpensive, 35c bottle makes several 
galions. Safe to humans, birds and pets 
when sprayed. Buy Red Arrow Garden Spray 





where you buy garden supplies, 
For illustrated chart, “‘How to 
Identify and Fight Garden In- 
McCormick & 


sects,” send post card to: 
Co., Dept. 2L4, Baltimore 2, 





Inc., Md. 


SUNSET 
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IMPORTANT MESSAGE 
TO OUR CUSTOMERS 


The government has frozen the manufacture of 
all yarns except for military and essential use. 
However, we expect to be able to take care of all 
reasonable needs, subject to your cooperation as 
to colors and weights ... but we must get along 
on what we have. 
You will soon receive a letter telling just what 
yarns are still available. 

NEW CUSTOMERS SEND 

10c FOR YARN SAMPLES 





1120 East 29th Street 
Los Angeles 11, Calif. 


550 Alabama Street 
San Francisco 10, Calif. 








, GARDENERS! 


WANT PRIZE 
RESULTS ? 


GREATER YIELDS of finer-fia- 
vored vegetables! Lovelier 
plants! Abundance of sweet- 
scented blossoms! These are 
the prize results Plantabbs pro- 
duce. Feed these clean, odorless, 
concentrated tablets to every plant 
growing in your house and garden. 
They provide a complete meal of 
all foods essential to healthy, vig- 
erous growth, plus Vitamin B-1. 
Tablets dissolve quickly if liquid is 
desired. 25¢-50c-$1-$3.50. Deal- 
ers or postpaid Plantabbs Co., 
Baltimore 1, Md. 


FULTONS 
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HELP GROW EVERYTHING BETTER 





PROTECT YOUR 


TOMATOES 


and Other Garden Crops 
with Famous 





Use Acme Tomato Dust— the general garden insecticide 
and fungicide that is especially good for tomato protec- 
tion, also many other vegetables and flowers. Combats 
both blights and worms. 

The 1-Ib. size available in handy pump gun duster 
package. Get it from your garden supply dealer. 


ACME WHITE LEAD & COLOR WORKS 


DETROIT 11, MICHIGAN 












Self-Consclous About Your Skin? 

DON'T COVER IT... CLEANSE IT! 

Use Ambrosia to free the pores, 
help clear up blackheads. At 
Drug, Dept. and 10c Stores, 


AMBRO 


THE SPARKLING LIQUID FACIAL CLEANSER 
Hinze Ambrosia, New York City. 


APRIL 1945 





for that matter, any type) of staking or 
training are: (1) to place the stake early, 
preferably before, or at the same time the 
plant is set out, so as not to injure the 
plant roots; (2) to use sturdy enough ma- 
terial and drive it far enough into the 
ground so that the stake will not lean or 
fall when the plant is heavily loaded with 
fruit; and (3) to begin tying the stems 
while they are still young and pliable, and 
-asy to guide in the direction in which you 
wish them to grow. 





Strips of cloth are preferable to string or 
raffia for tying the stems, as they do not 
cut or bruise them. When tying, allow 
enough slack to take care of future growth 
of the stems. 


TOMATOES IN THE DESERT 


If you are fond of home grown tomatoes 
and would like to raise your own, don’t give 
up for lack of space or poor soil. In the 
Mojave Desert area all that a family of 
two can eat, plus some to can for winter 
use, are being grown in nail kegs and oil 
cans! Through constant care and sufficient 
hand watering, the vines reached a height 
of 8 and 10 feet, growing so luxuriantly as 
to require strong supports. The plants were 
grown where they received light afternoon 
shade. Here is the way to grow tomatoes 
where the weather is hot and the water is 
scarce.—B. G. Goodman, Newberry, Calif. 


NEWSPAPER PLANT COVER 


It’s the simplest thing in the world to make 
this plant cover. All you need are two full 
sheets of newspaper and a pin. Bring two 
corners together as shown, and fasten them 
with a pin. Make a tear a few inches long 
at the back so that the edges will lie flat 
on the ground. A few rocks or clods on 
either side will hold the little tent in place 
and keep the wind from blowing it away. 





One good feature of this covering is the 
fact that there is a small open space in the 
front which permits circulation of air and 
the entrance of a little light. At this point, 
too, you can easily slip in a few pellets or 
a little mound of snail bait out of reach of 
pets and children. 


| As easy a6 











Sani-Flush takes the work out of clean- 
ing toilet bowls. No more scrubbing or 
scouring. Just sprinkle in Sani-Flush 
and watch ugly stains and unpleas- 
ant film vanish. Presto! Toilet bowl 

is shining white and clean. 
Sani-Flush is different—works 
chemically—reaching difficult sur- 
| faces, even cleans the hidden trap— 
and disinfects, too. Destroys a cause 
of toilet odors. Safe for septic tanks 
and will not harm toilet connections. 
(See directions on 
can.) Sold every- 
where in two con- 
venient sizes. 






QUICK 
| EASY 
SANITARY 


SAFE FoR SEPTIC TANKS 
Don’t scrub toilet bowls just because,you fear 
trouble with your septic tank. Eminent re- 
search authorities have proven how easy and 
safe Sani-Flush is for toilet sanitation with 
septic tanks. Write for your free copy of their 
scientific report. Simply address. The Hygienic 
Products Co., Dept. 14. Canton 2, Ohio. 


oT 
ball 

. m7 DUST - SPRAY 
Roses, flowers, vegetables—you want 
good healthy plants! TRI-OGEN provides 
the answer. Tt controls Black Spot and 
| \. Mildew, certain Fungous diseases, kills 
\. sucking and om insects, stimulates 
plant growth! Available in spray and dust 


forms at garden suppl and hardware « 
stores. Write for FREE bulletin. 


ROSE MFG. CO. 















115 Ogen Bldg, BEACON,N.Y. 
| = — = @« = 4 
CHOICE TREE-RIPE “LI ™M Ee a 


~ 3 7 oil to insure flavor, preservation. 

& 8c; doz. 75c; 3 doz. $1.10 
ia. ... PEDIGREED ACRES 

| Glen Una Drive, Route 1, Box 392, Los Gatos, Calif. 
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No matter 
what else you feed 
your dog... make 


Fniskizs the basis 
of his daily diet 





Here's a dog food which 
contains more than enough 
vitamins, more than enough 
minerals, more than enough 
meat meal protein and vege- 
table protein for your dog. 
To be sure your dog is pro- 
vided these vital nutrients, 
make Friskies the basis of 
his daily diet. 


Two Forms — Cubes or Meal 
Five Sizes — 2 Ib. pkgs., 44 Ib., 
10 Ib., 25 Ib., and 50 Ib. bags 


Send for FREE Book: “How to Feed and 
Care for Your Dog"’. Address: Albers 
Milling Company, 1054 Stuart Bidg., 
Seattle (1), Wash. 








SHOVEL VS. HOE 


When making irrigation furrows or ditches, 
try using a shovel rather than a hoe. By 
holding the shovel low, as illustrated, it is 
easy to make a shallow, even-bottomed 
trench suitable for corn, potatoes, toma- 
toes, and other vegetables whose roots may 
be injured when trenches are made too 
deep. Also, pushing a shovel causes leg 
muscles to be brought into fuller play than 
it does arm muscles, which means that the 
work is considerably easier and less tiring. 
To keep the hills on either side of the fur- 
rows uniform in height, place shovels of 
dirt first on one side, then on the other. 





DEER-PROOF CAGE 

After trying for four years to start a fruit 
orchard of 80 trees, and nearly giving up 
because of damage by deer, I devised a 
very successful solution. (Deer will eat 
anything green off unprotected trees in the 
late spring and summer months. They 
easily jump 8-foot fences. The various deer 
repellent sprays are effective until a shower 
or heavy dew comes along—then the ani- 
mals do considerable damage the following 
night. Even electric fencing does not work 
satisfactorily.) 

To make the 3-foot-square deer-proof cage 
illustrated here, you will need four 2”x2” 
rough redwood tree stakes. Use the 8-foot 
lengths and drive them down until the driv- 
ing becomes difficult. The cross-bars are 
1”x4” scraps. The wire is ordinary chicken 
wire in the 3- or 5-foot widths. 


" 


*e ~ 
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If rabbits are not a problem, a 6-inch space 
may be left at the bottom to allow cultiva- 
tion around the tree. One side of the square 
should be untacked so that it may be 
opened for pruning and other upkeep. A 
lath strip on the edge of the unfastened wire 
makes it easier to handle as a door. Hooks 
or pieces of wire may be used to hold the 
door firmly shut. Spraying may easily be 
done with the door closed.—D. R. T., Mor- 
aga, Calif. 


WIRE PLANT COVER 


A piece of old window screen was used to 





Monthly 
Payment 


Berns 





...t0 buy homes 


Call at any American Trust 
Company office for informa- 
tion on FHA loans to buy 
homes. These loans are 
made for long terms, with 


low monthly payments. 


to improve homes 


Wartime regulations, while 
limiting new construction, 
permit a wide range of home 
repairs and improvements. 
For details, call or write for 
our Monthly Payment 

Loan folder. 


AMERICAN 
TRUSI 
COMPANY 


1OF4 
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HEAD OFFICE: SAN FRANCISCO 





Many Offices Serving Northern California 











Member Federal Deposit Insurance Corporation 


SUNSET 





























To find nearest dealer consult 
your Telephone Directory. 











use DEXTA 


Dexta laughs at grease 
and dirt. Sprinkle this 
amazing powder on— 
rub it around... and 
the stubbornest stains 
disappear — quickly, 
easily, thoroughly. For 
Dexta polishes and de- 
odorizes as it cleans. 
Want to bet? We'll re- 
turn your money if 
Dexta doesn’t clean 
quicker — and better! 


AN Q1d English HOUSEHOLD 














2 YEAR OLD “NEW FRENCH HYBRID” 


* LILACS x 


Will bloom this season. Real French Hybrid type Lilac 
—we are proud to sell. Your choice of colors—Blue, 
White, Purple, Red and Pink. Types—Doubles and 
Singles. $1.25 EACH, 5 FOR $5.50 POSTPAID. 

LEONARD COATES NURSERIES, INC. 
P. 0. Box 231, San Jose, Calif. Established “‘1878”’ 














Over half a century 
of dependable service 
FRUIT AND NUT TREES 
ORNAMENTAL TREES AND SHRUBS 
ROSES, GRAPES AND BERRIES 
Write for descriptive Planting Guide 


CARLTON NURSERY COMPANY 
FOREST GROVE, OREGON 


APRIL 1945 














make this covering for hills of cucumbers, 
squash, and melons. Laths, 1”x1” lumber, 
or odds and ends may be used for the 
stakes to which the wire is attached. We 
found the stakes especially necessary to 
keep the covering from being dislodged by 
wind, animals, or by hoses when they were 
being pulled from one section of the garden 
to another. 





STAKE BEFORE YOU SOW 


Stake your beans before you sow the seed. 
It saves time, and eliminates tramping 
down the soil after the plants are up. If 
poles are scarce, place wire or 1-inch-by-1- 
inch poles between upright posts spaced 8 
feet apart, and driven 18 inches into the 
ground so that they will be firm and steady. 
Then string twine up and down between 
the top and bottom wires or poles, just as 
you would for sweet peas. 


oon 2"x2" giver STRING) 
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NEW FUCHSIA BOOK 


Fuchsia enthusiasts will be delighted to 
learn of the new book, The Fuchsia Book, 
published by the American Fuchsia So- 
ciety. It is available to members for $1.03 
and to non-members for $1.50, including 
tax, and may be obtained by writing Mr. 
Alfred Stettler, 125 Howth Street, San 
Francisco, California. Attractively bound, 
the book includes a comprehensive group 
of articles by prominent fuchsia experts of 
the Pacific Coast on the history, methods 
of growth, care, use, feeding, special cul- 
ture, and types, and contains a check list 
of varieties. Among the contributors of ar- 
ticles are such fuchsia notables as Miss 
Alice Eastwood, Dr. E. O. Essig, and 
Messrs. Hugh Evans, G. Niederholzer, 
John G. Bacher, Victor Reiter, and many 
others well known in this specialized field. 


WN 


STRAWBERRY BARREL 


Gardeners who do not have room for a bed 
of strawberries may plant them in barrels 
and boxes. If you wish information on 
strawberry barrel construction and culture, 
send a self-addressed, stamped envelope to 
the Garden Editor, Sunset Magazine, 576 
Sacramento Street, San Francisco 11. 
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SILVERFISH AND OTHER PESTS 


Ww 
Bug-a- 





All Metal 
Spray Gun | 


LOWER THAN 
CEILING PRICE 
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Good Housekeeping 
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Protects blankets, woolens, 
linens, etc. Kills moths, silver- 
fish, flies, ants, mosquitos and 
many other household pests. 
Pleasantly pine-scented. 
Won’t harm fabrics 
or wall paper. 





> 








GET BUG-A-BOO AT YOUR 
FAVORITE DEPARTMENT, 
HARDWARE OR GROCERY 
STORE—OR AT 
MOBILGAS STATIONS 
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NO HOSING e NO RINSING ® NO MESS 


1. AS A CAR WASH 

Easy as dusting. Put % pint of “GLO” in 1 
gal. water. Wipe over car, windows and 
chrome. Then wipe off. That’s all. 


2. AS A POLISH PRESERVER 

“GLO” keeps your polish job “GLOWING.” 
Wash your car whenever necessary with 
“GLO.” Will not remove polish but will re- 
move the light road film and haze. Keeps the 
finish as smooth as glass. Prevents for all time 
the use of harsh abrasives and hours of work. 
Increases the luster. Preserves the paint. 


Price—1 pint $1.00; allon $3.00 
Postpaid Anywhere. me ers write) 


THE WETHER GLAZE CO. 
1034 Polk Street, San Francisco 9, Calif. 


CAR WASH & 
POLISH PRESERVER 








NOW—CONDITION 
ADOBE SOIL WITH 


EARTHFOAM 
PUMICE 


Has 3 Remarkable Advantages 
3.. LIGHTNESS. Earthfoam floats on water. 
Added to adobe. it stays near the surface. 
2. POROUSNESS. Earthfoam works like a 
sponge. Absorbs 100% its weight of water. 
3. DURABILITY. Earthfoam is a mineral, de- 


composition is slight, has a long lasting value 


to the soil. 
40 lb. Bag onl $1.25 


AT YOUR GARDEN SUPPLY DEALER 
EARTHFOAM COMPANY 


836 Gilman Street Berkeley 2, Calif. 





gOR C2, KILLS MOLES 


<eniier , MONEY BACK GUARANTEE 


No Traps—No Gas—No Harm 
to domestic animals or birds. 
Force‘s Mole Killer Pellets 
are compounded from the 
mole’s natural food. True mole 
food scent attracts and will 
positively destroy large num- 
bers of moles 





KILLER 


25¢ for 35 pellet package; 50c for 75 pellet package; 
$1 for 185 pellet package; at your garden supply dealer's. 
Wholesale Distributors SCHMIEDELL & CO., 


227 Davis Street, San Francisco 11, Calif. 
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PLANT THIS MONTH! 


ROCKHILL 


STRAWBERRIES 


The finest variety for the home garden. 
Will grow a good crop the first year. Does 
not produce runners. It is the largest ever- 
bearing type and has an excellent flavor. 
Also, ideal for growing in jars and barrels. 


OR ii iiiscisiccicicetans 15¢ each 


SPECIAL 7 Plants $1.00 


16 Plants $2.00 
(Postpaid Prices) 


MeDounell Nursery 


5146 Telegraph Ave., Oakland, Calif. OL 1785 














FLOORS WAX EASIER, 
LAST LONGER, WITH 


PROTEX 


SELF POLISHING 
LIQUID HARD WAX 
Made of the finest carnauba wax. 


Apply on linoleum, tile, painted sur- 
faces, hardwood floors; many other 


wes. 89¢ A QUART 
FOR BRIGHTER FLOORS— 
USE B4 





FLOOR CLEANER 
At dept., hardware, paint, linoleum, grocery stores 
ENOSIL CHEMICAL CO., 1930-33rd Ave., Oakland, Cal. 











GAMELLIAS 


THE FINEST SELECTION * 
* ON THE PACIFIC COAST 


FREE—Our 1945 CAMELLIA, RHODODEN- 
DRON and MAGNOLIA list, illustrated in color. 


NOW READY—The newest and lat- 


est varieties from the deep South. 


CLOSED THURSDAYS 


EAST BAY NURSERY 


Berkeley 2, Calif 


2332 San Pablo Ave 








DAHLIAS 


Miniature and pompon varieties are easy to 


grow, have many uses in the garden and are 
excellent as cut flowers. Your choice of 
colors—Pink, Red, Yellow, Bronze, White. 


5 HEALTHY SELECTED TUBERS $2.00 
Postpaid 
WRITE FOR COMPLETE DAHLIA LIST 


° U/ 


343 West Portal Ave., San Francisco 16, Calif. OV. 4333 








TAHITIAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from Tahiti 
12x18 inehes in size. Grand for outdoor and informal 


entertaining. Saves on laundering table cloths. To clean, 

simply wipe cloth over surface.............. c¢ each 

SPECIAL....6 for $4.00, plus sales tax 
(Postpaid) 


TREPILRAFT 


535 Sutter St. San Francisco 8, Calif. DO 0691 
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FRUIT TREES 


IN CONTAINERS 


APPLES FIG PLUM 
APRICOTS PEACH WALNUT 
CHERRIES PEARS 

. AND MANY OTHERS 


A fine stock of these fruit trees is waiting for your in- 
spection at our Nursery. If you were unable to plant the 
trees you need when they were available bare root, this 
stock will save you a season’s growth. Some of these trees 
are extra large and will produce fruit this year. 

Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT. CLOSED WEDNESDAY. 


PETERS & WILSON NURSERY 


Millbrae, Calif 








El Camino Real at S. P. Depot 





POSTAGE FREE O CATALOGUES) 
AZALEAS: Tall E,... flame colors. Tall 
semi-evergreen, red. Low evergreen red, Bloom- 
ing size plants, named. 
RHODODENDRON: Unnamed hybrids, 
assorted colors. 

Any of the above, your selection 

$1 each — 6 for $5.00 

RICHARD P. RESSEL, Mulino, Oregon 


6-12” ; 












IMPROVE YOUR GARDEN WITH 


9 NITE 
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""Makes Gardens Grow”’ 


For quick, healthy growth, feed your young 
plants and seedlings GUANITE as soon as 
their roots take hold. GUANITE provides both 
nitrogen and soil-conditioning humus. It is a 
controlled mixture of organic materials and 
fine peat moss. Tops for gardens, marvelous 
for lawns! Quick acting, yet long lasting! Easy 
to use, dry, odorless, pulverized. One bag 
feeds up to 500 square feet. 


Distributed by 


H. V. CARTER CO., INC. 


52 Beale Street - San Francisco 5 - California 











GET RESULTS [NW VOUR 
GARDEN WITH BEST 





FERTILIZERS 


Yes, whatever 





you're growing, 
Best Fertilizers 
will give you 
best results. 
This Year, try 
BEST! 


At ‘Dealers 
Everywhere 


BEST FERTILIZER COMPANY 
Oakland 7, California 























PROVEN PEST PROTECTION 
BORDELO—For effective control of Mildew, Leafspot. 
curley leaf, fungus diseases. Leaves no stain on plants 
WHALE OIL SOAP—Rids your garden of Aphis—a 
spreader for all sprays. 

CRYOTOX (Cryolite)—Dust or spray for all chewing 
insects. Safe on plants and flowers 

FLU-SI-DUST (Sodium Fluosilicate)—Kills worms, 
beetles, grasshoppers, pests that feed on dry plants. 

MICHEL & PELTON CO. 
5743 Landregan St. Oakland 8, Calif. 






SUNSET 
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G Hardy from Maine to California = 


Daylilies thrive anywhere—in acid 
or lime, clay or sandy soil, in bright 
sun or in shade, in hot, cold, wet 
or dry climates. Plant them and for- 
get them—no bother at all 


WHERE TO PLANT: 


Daylilies can be used effectively in 
perennial border, in the foreground 
of your shrubbery border, in your 
foundation planting or to hide some 
unsightly view. Good for naturaliz- 
ing, and excellent for flower ar- 
rangements. 


OUR NEW CATALOGUE 


lists and illustrates in color not 
only the familiar ‘‘yellows,’’ but 
gorgeous new shades of red, purple, 
rose, lemon and bicolors. Collections 
for every pocketbook and for every 
purpose! It’s FREE—send a post- 
ecard for your copy. 








Russell Gardens — 


Texas 








POUR IT ON... 


WATCH 'EM GROW! 


A complete plant food with nutrients, root 
hormone and necessary minerals. Feed your 
lants regularly to maturity and they will 
eed you. 10c to $10. No waste... No 
bother . . . No odor. 











A scant spoonful 
makes co GALLON 
of RICH FERTILIZER 
$2 size mokes 





CONCENTRATED 
PLANT FOOD 


UNIVERSITY HYDROPONIC SERVICE 
1355 Market, San Francisco 3, or at 


NURSERIES - HARDWARE - VARIETIES 


PERFECT SHARPENER 
FOR LAWN MOWERS 


Saves Money: 
a __A§ /- Quick, Easy 
: to Use 


Less’ than a minute to 
sharpen your mower. It’s 
simple . . . merely hook on 
sharpener and turn one 
wheel a few times. Proved practical, efficient. Thousands 
in use. Ideal, too, for knives, axes, ete. Supply limited. 
Get yours now 98c at hardware, dept. and other stores. 

If not at your dealer’s, $1.06 postpaid. Important: 
State length of mower blades. Write Dept. 8. 


PERFECT MANUFACTURING CO. 
137 No. 59th St., Seattle 3, Washington 























EPIPHYLLUMS 


Amber Queen, Argus, Cooperi, Deutsche 
Kaiserin, Gloria, Hermosissimus, Mount 
Hood, Padre, Rosetta. 

Rooted cuttings 3 for $1.25 Postpaid. 


Double Gerberas 
3 separate colors. Pink, Orange and Red. 
One root of each color for $1.00 Postpaid 


Single Gerberas, Rainbow mixed colors. 
12 plants for $1.50 Postpaid 





New Marconi Daisy, Esther Reed Daisy 
koot Divisions—4 for $1.00 Postpaid 





Heta-Arabian 
Cucumber 


Y2 yard long. Forms no gas. Needs no 
peeling—good for salads and table greens. 
Per Package 25c Postpaid 


Bronze Romaine 


Very decorative—good for salads—trich 
in vitamins. Per Package 25c Postpaid 
OUR NEW CATALOGUE IS OUT 


Send for your FREE copy. Roses and other California 
plants in full color. 


MARSH'S NURSERY 


150 N. LAKE AVE., PASADENA 4, CALIF. 





that have all the glorious 
color and form of the big 
fellows. 


These dwarf bushy plants 
ore easy to grow, yet 
give a constant supply of 
flowers week after week. 
The more you cut ‘em 
the better they like it. 





DECORATIVE TYPE EACH] 
Queen of Smiles: two tone pink . .60 
1 


ALL 6 


Coralette: deep corol . . . . $1.25 

Mah Baby: maroon . . . . . 60 
All three above (1 of each) $1.95 only 
CACTUS TYPE EACH 


$3.75 
one of each 


Petite Parisienne: deep flame red . .60 
Little Darling: pink shaded white . 85 
Little Jenny: peach shaded cream $1.25 


All three above (1 of each) $1.95 | 





Write for NEW 1945 SPRING CATALOG listing our large 
variety of DAHLIAS and other flower and vegetable SEEDS 


F. LAGOMARSINO 








es AND SONS + Box IIIS L + Sacramento, Calif. 








Y” 






SPECIAL 
COLLECTION 


These four exceptional 


VALUE varieties in blooming 

size, plants 12 inches to 

for f.00 : 18 inches high, will blos- 
only © postpaid som from December to 


May. 
NO C.O.D. ORDERS ACCEPTED 


Washington sales 
add 18 cents tax 


Covina. Large double deep pink. 
Arejishi. (Rare) Winter blooming cherry red 








PURITAN 
DRY RUG SHAMPOO 


Cleans your rugs beautifully. Just sprinkle 
on—brush in—let stand—then vacuum. Will 
not fade colors or harm the finest rug. At 
department and hardware stores. 2-lb. 65c; 
4-Ib. $1.10. 

PURITAN CHEMICAL COMPANY, Atlanta, Georgia 








APRIL 1945 





Kumasaka. (Rare) Large flower, rose pink. 
Mme. Le Bois. Very large double red. 


Send for NURSERY CATALOG 


illustrating many plants in color. 


NURSERIES 


Rt. 4, Box 90 A, Renton 15, Washington 












DON'T 
FORGET 
YOUR TREES 


Now we can only prune dangerous limbs 
+ +» Correct serious situations. Hope soon 
to resume regular service. 


* DAVEY ~« 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE + FACILITIES = ECONOMY 








CRACKS IN STUCCO? 





... Ground 
windows ? 






ti) 


White HYDROSEA 


Caulk dangerous and unsightly 
cracks with White Hydroseal. 
It's tough and leak-proof. Many 
home uses. Ask your dealer. 











THE PARAFFINE COS 


SAN FRANCISCO 








When 
YOUR DOG 


begins to 


SCRATCH 


You Owe Him 


Relief 


Don't blame the weather or animal 
nature when your dog scratches and 
sheds his coat continuously. It isn’t nature’s way at all. 

A dog’s blood may be continually affected by impuri 
ties, produced by the restraint of domestic life, improp- 
er food, lack of natural exercise and impaired elimina- 
tion. These conditions act to set up an intense irritation 
in the nerve endings of his skin. No wonder he is fret- 
ful, nervous. He is in torment. 

He looks to you for help and you can give it—quickly. 

Rex Hunters Tasteless Dog Powders in convenient 


tablet form provide blood tonic elements and a recon- 
structive for dogs of all breeds, any age. Given regularly 
on Saturday each week they act to quickly relieve dis- 


orders due to lack of proper conditioning that cause 
scratching, loose coat, listlessness, poor appetite, bad 
breath and skin irritations. They work to make your pet 
happier, healthier and more contented. 

Rex Hunters Dog Powders are for sale at leading Drug 
Stores, Pet and Sport Shops. Their well-directed action 
should show a quick effect. You may never know how 
fine your dog can be until you have tried them. Ask for 
Rex Hunters Dog Powders—Keep Dogs Fit. 

If unable to obtain locally send 25c or $1.00 to J. Hilgers 

Co., Dept. 805, Binghamton, N. Y. 





GROW FOOD AND FLOWERS 


YEAR "ROUND WITHA 


“ MERNER-BUILT 


. SSS — 
SS 





7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 

. Also Hotbed-Greenhouse, 4'6”x5'3”", holds 
8 flats, only $32.50. 


WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


* MERNER-BUILT*PRODUCTS 
Ei Canam Reat & Cuanten Ave. Repwooo Crrv, CaLir. 


* SLICK x 


SHOE-STRING POTATO CUTTER 








For slicing shoestring po- 
tatoes, truits for salads, 
and vegetables for soups. 
SLICK slips on any knife 
and cuts 6 even sized 
strips. For sale at house 


wares, variety, Woolworth 
and Sprouse-Reitz stores 
Tf not available at your 
loeal store, send 2We to 

Miller Manufacturing Co., Inc. 
Rt. 2, Box 50, Portland, Ore. 





ry 





AMARYLLIS SPECIALIST 


3 AMARYLLIS hybrids, select strains, all different $2.00 
1 CLIVIA MINIATA $2.00 


6 ISMENE CALATHINA..................... $1.00 
$ var. ISMENE, incl. yellow..........-0.-0e0- $4.60 
Ts (At errr ee $1.00 
Entire collection, $10.00. Postpaid. Calif. customers add 


2% % Bales Tax. Insurance 10e (if wanted). No ¢. 0. D 
Catalog Free. Cecil Houdyshel, Dept. S, La Verne, Calif. 


BEGONIA SEED 


Tuberous, double camellia flower—<All shades 

mixec ...Pkt. 50¢ 

Hardy Fibrous. ‘Begonia—W hite, pink, salmon 

or scarlet... ...Pkts. 25c ea, 
All ‘Above $i. 25 Postpaid 


CAMPBELL SEED STORE 
Dept. S, Pasadena 1, Calif. Since 1907 




















Newer Primroses 


Auricula, exceptionally fine, large flowered... . pkt. $1.00 
Japonica Etna, deep rose candelabra......... pkt. 50c 
Pulverulenta, ‘‘cameo pink” candelabra....... pkt. 50c 
INNO. 6.0.000¢00060006 000600000 pkt. 50c 


The Clarkes Cleckomes, Ore. 


(Catalogue) Growers of finer Pansy seed 


GIANT. BEGONIAS 


RE-BLOOM TUBERS $1 








HANGING “BASKET BEGONIAS—Five colors, each. .25¢ 
GLOXINIA—Five colors, each............... .35¢ 
TIGRIDIA—Five separate colors, each Tree | 
FANCY LEAF CALADIUM—Ten colors, each. 35c 
GERBERA ROOTS—-Prize mixture, each.......... 15¢ 
PINK CALLAS—Large bulbs, each............ . -50c 


ADD 10¢ postage and Calif. tax, please 
B08 ANDERSON - 1415 Echo Park A Ave. - Los Angeles 26 





Are your plants do- 

ing their best ? Send 

a 1 ounce sample of 

your soil and only $2.00 for | r} scientific chemical 
analysis and a op? of our ‘‘SOTIL GUIDE.’’ 
PERRY LABORA ORY, Mountain View, Calif. 











Add Privacy and Protection 
to Your Home & Garden with 


UTILITY FENCE 





Utility Fences are ready built for quick, easy 
but permanent installation. They are made ri ht 


—of selected full size slats, 4 ft. high, eve::ly 
spa ed and woven with 5 cables of heavy iy 

galvanized wire. Your choice of either painted 
or unpainted. Surprisingly inexpensive—sells 


for as low as 15¢ a running foot, Ask your 


dealer or— 


Write for Free Folder 
TYNAN & ROGERS 


7 East Gabilan St. Salinas, Calif. 





Oh << UD < 





TABLETS 
yaw the pointed Fertilizer 
Tablet for Potted Plants 
ae and Garden Flowers. 
pm le ) If not available at your dealer's. write 
sr. FERTIL~ POINT COMPANY 


Post 
$1.00 PAID = 2005 FIRST AVE., SEATTLE 1, WASH 





FOR GROWTH—“tIrriVate” 








Like rain from below, the Wonder 

Worker for gardens, shrubs and trees. Zz 
+=: 

Water saving . . life saving sub-satu- 

ration, plus wondrous ease for all hese wa- 

tering. 36” galvanized “‘IrriVator’’ $2. Post- 


paid if not at your dealer’s. Free Folder. Write: 
irrivator Co., 989 Michigan Ave., San Jose 10, Calif. 








GARDEN ARISTOCRATS 1945 


full of in- 


is an extremely interesting booklet, 
and hand- 


formation about the newest, rarest, 
somest trees and shrubs. 


COPY MAILED ON REQUEST 





* DAYLILIES 








a 
CLARKE NURSERY, Box 343, San Jose 2, Calif. 





300 RARE 


NEW IRIS VARIETIES 


Tall bearded Tris from famous hybridizers. 
Sensational prices, collections, quantity dis- 


counts, premiums in free catalog. Write to— 


IRIS TEST GARDENS 
601 N. Naches Ave. 


Yakima, Wash. 








EXQUISITE 
2 GIANT ROYAL ELK, purple vel- 
vet; 1 Lady LLOYD GEORGE, 
double center violet; 1 NEW ViC- 
TORY, violet deep purple. Pragrant, 
huge blossoms, long stems. All 4 
postpaid $3.00. Also catalog 40 va- 
rieties of violets and culture. OR— 
1 each yellow, white, blue and purple 
5 violets WNW $1. 
PA A’S VIOLET FARM 

Route 2, Box 477, Santa Cruz, Calif. 





VIOLETS 





GROW MORE VEGETABLES 


BETTER FLOWERS AND PLANTS, 
FROM SEED TO HARVEST WITH 


GOLDEN GATE 
FERTILIZER TABLETS 
READY TO USE IN TABLET FORM. No water 
required, High in nitrogen content. 


SErEs® GATE 
24 TABLETS 10¢q FERTILIZER 
ASK YOUR DEALER 


TABLETS 

West Coast Factors 
365 - 4th Street 
San Francisco 7 









Convert weeds, grass clippings, 
leaves into valuable fertilizer 
with Miller's Garden Compost 
Maker. 5 pounds makes several 

hundred pounds fertilizer. Sy 

{ { 

MILLER PRODUCTS CO. GY 


PORTLAND 1, OREGON 


x NEW * 
ESTHER REED DAISIES 








The talk of the Floral Trade 
GOOD HEALTHY EVERBLOOMING PLANTS 
3 plants 2... eccsccccccccccvess $ 1.00 
10 plants ..ccccccccccccerseeses 2.50 
200 plants” coc ccc o eee ec eee 20.00 
50 plants.......-.0-s5.: at the 100 rate 
Postage Prepaid 


THEY WILL GROW ANYWHERE 


DAISY DAY’S 


P. O. Box 487 Santa Barbara, Calif. 


IRIS; — WRITE FOR 
FREE BOOKLET 
Write for free booklet containing colored 
illustrations with descriptions and prices of 
400 beautiful improved varieties—types that 


bloom from early spring ‘til autumn—in- 
cluding Oriental Poppies and Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGO 


CHRYSANTH EMUMS 


Our specialty. Field-grown stock exclusively. NEW 
VARIETIES. FREE 1945 CATALOGUE des:ribes 
spidery, exhibition, large flowering commercial, 
pompon, single, anemone, cascade, hardy and 
Korean types. Color a % general cultural sug- 
gestions, instructions for training cascades. 


BLANGHARD- SUNNYSLOPE GARDENS 


139 W. Fairview Ave., Arcadia, California 


WUStARI ALBA BOTRYOIDES 


Pure White Grape Hyacinths) 
These rare tlle are very hardy, producing white pearly 
flowers on stems 5” high. Once planted, last for years 
2 Bulbs for $1.00, postpaid 


MUSCGARI HEAVENLY BLUE 


Charming clusters of blue early in the spring, rapid 
propagator. 12 for 65c, 25 for $1.20, postpaid. 
Write now for catalog of hardy bulbs, ready in July. 


FLORAVISTA, Rt. 3, Box 669-8, Olympia, Wash. 




















GIANT DAHLIA FLOWERED ZINNIAS 


Enormous flowers from 4 to 6 inches across. 8 
Pkts. separate named varieties for 60c postpaid. 
E. James Nursery. Seeds, Plants, Bulhs, Nothing but the 
best since 1905. 8715 MacArthur Bivd., Oakland 3, Calif. 


* 


LARGEST COLLECTION IN THE WEST 
Finest hybrids, both old and new, Reds, Pinks, Bi-colors, 
Ete. Decorate list upon request. SYLVAN GARDENS, 
3235 Scholls Ferry Road, Portiand 1, Oregon. 











OUR DAHLIAS are healthy, strong-stem- 

med, easy to grow, unexcelled cut flowers, 

bloom to = Miniatures, larger types. 
e For Free List 

FLORISTAN ‘GARDENS Box 808B, Rt. 2 

Bince 1914 Bellevue Wash. 








Finest varieties. Free Catalog. 
Reserve your copy now. Write: 
645 WOODMONT AVE. 
BERKELEY 8, CALIF. 


IRIS 
> CARL SALBACH 


Cc 








ME fe Fath) a 


Use Old Trapper Gopher Killer — a 

tested bait, made for Western gophers 

It’s attractive to these rodents and 

possesses highly effective killing power 

Ready to use. No mixing required 
Manufactured by 

eats Industries, Seattle 88, Wn. 


¢ OLD TRAPPER 
“4B “GOPHER KILLER 


_ SUNSET 























Frigidaire repeats its 


wartime suggestions on 


HOW TO KEEP MEAT 

















HERE are helpful meat-keeping facts 
based on Frigidaire’s 25 years’ experi- 
ence in the food-keeping field, checked 
and verified by other eminent author- 












































one p ' kes ? 
ities. Keep them handy! ‘ ‘ me e 
54 Suggestions for Leftovers ; é-* 5 ae ey <——'s 
. © < - a. = z SS 4. 
USE IN = 3 < Pa $ 2\= i oe a as 
a 
ESSE Bed 
; x x |x |X ae 
a STEAKS, CHOPS AND ROASTS may be kept up to 
Sliced X |X {xX x |X 4 F 
three days in meat tray or loosely wrapped just 
Soup x x x 
below freezer. If you buy for later use, wrap and 
Stuffed Pepper | X x x a 
freeze. See how on this page. 
Stew x | x x x 
_———— , 
Chili x 
Croquettes X |X [xX ]xX X |X 
Creamed KX |X| xX xX |X 
Meat Loaf x x {|X |x 
Scalloped X |X |X xX |X 
Sandwich Filling | * xX |X x |X 
Salads xX | X X |X 
































General Rules of Meat-keeping 


Remove meat from market paper. 
Don’t wash or wipe with a damp cloth. 
Don’t cut or chop until just before us- 
ing. If your refrigerator has a covered 
meat compartment, meat can be stored 
without wrapping. Otherwise, wrap 
lightly in waxed paper, leave ends open 
for free air circulation, and store in 
defrosting tray or as near freezing 
unit as possible. 


FROZEN MEATS will keep for long periods in the 
freezing unit. After thawing, frozen meat should 


be cooked as soon as possible. Caution: Never 
refreeze meat after it has thawed. 


How fo Freeze Meats 
Wrap piece or individual portions in 
waxed paper. Place in ice tray on bot- 
tom shelf of freezer; turn control to 
fastest freezing point. After freezing, 
reset control to a colder than normal 
position. Never refreeze meat after 
thawing. Frozen meat may be thawed 
before cooking or cooked directly 
from the frozen state, but if so, more 
time must be allowed for cooking. 





POULTRY, unlike meat, should be cleaned and 
washed before refrigeration. Whole birds keep 
better than disjointed birds. Cut up birds just 
before using. Freeze chicken like meats. 


For Excellence 
‘gx FRIGIDAI 


Division of 


Free! Get WARTIME SUGGESTIONS 
from your Frigidaire Dealer 
36 pages of helpful, practical ideas like those 
on this page. Look for your 
dealer’s Frigidaire store sign, 
or find name in your classified 
directory under REFRIGERATORS. 
Or write Frigidaire, 350 Taylor 
Street, Dayton 1, Ohio. 


in War Production 





GENERAL MOTORS 


Peacetime builders of Electric Refrigerators, 
Ranges, Water Heaters, Home Freezers, 
Commercial Refrigeration, and Air Conditioners 





LEFTOVER COOKED MEATS should be stored in a 
tightly covered dish or bowl to prevent drying. 
Generally, leftover cooked meat should not be cut 


or ground until just before using. 





GROUND MEAT should be cooked within 24 hours 
after purchase or frozen when you get home. For 
convenience, separate ground meats into individ- 


ual portions before freezing. 





LN 


FISH should be cooked within 24 hours after pur- 


chase. If it is to be kept longer, freeze it immedi- 
ately. To freeze fish and meats at home, follow 
directions given in the first column at left. 


Ré Food Fights for Freedom! 

' Store foods properly as soon 
as you get them home. Prepare 
foods carefully. Cook and serve 
no more than is needed. Use 
all of your leftovers. Throw 
nothing away! 





Portect FLOUR IPLGUE RS 


- IN A JIFFY ! 


your success is unconditionally guaranteed! 


VEN in these busy war times, here’s 

a simple way to “glamorize” your 
meals! In no time at all, you can easily 
serve perfect hot biscuits that will melt in 
your mouth! Your family will love them 
-—served with jam, honey, creamed 
chicken or tuna! 
Just add milk or water to ready-mixed 
Globe “A1” Biscuit Flour, and in a jiffy 
your biscuits are ready to bake. Mix them 


at your convenience, and set them in the 


It’s easy with Globe ‘‘Al”’ Biscuit Flour — and 


refrigerator while you prepare the rest of 
your meal. Then when dinner is nearly 
ready, slip them into the oven! And just 
watch your family sit up and take notice 
the magic moment you take them out. 

Try Globe “Al” Biscuit Flour today. 
Your complete success is guaranteed, or 
your money will be refunded. Globe “A1” 
Biscuit Flour also makes wonderful short- 
cakes, dumplings, coffee cakes, or muffins. 


Recipes are on the package. 
= 








